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ALT Uquors, though of prod 
antiquity, were never known in 


but in England, and this perhaps in 4a 
ry meaſure owing to our having the 
eſt materials, and ufing thetn properly, 
in the preparing of our Malt and 05. 
with Coke, Tulln, or Cannel coal, nei- 

ther of * which are the produce of any 
other country, and if imported from 
hence, eſteemed too dear for the Pape. 


* "The Eee 


| tn the foarkerm N pe , mold | 
liquors are very rarely atjeniied tc to; and 
in the northern, where much uſed. the 
malt and hops are cured with ſtraw, 
furze, or; other ſuch dry vegetables as 
_ emit a diſagreeable ſmoke, and when 
ſteeped in the maſh- tun, give the liquor 
a tincture extremely difpuliful ul to an Kg | 
liſh palate ; and I fancy there is, beſides, © 
ſome very eminent defe& in their mode 
of brewing, and management After be- 
ing brewed: for although I am a ſtfan- 
ger to their methods, I am not ſo to the 
taſte of their beer in various parts of the 
north, and from that taſte conclude of 
their method, and conceive them much 
uch kind of brewers, as Ee ophoh, m 
is return from Perſia with the remains 
of the ten thouſand Greeks ſound in Ar- 
menia : his account of their corn-wines 
Is, That it was in ciſterns in their cel- 
lats, and their manner of drink ag ĩt was 
by ſuction through reeds, es only 
an extract from the corn, ſimply, with- 
out any farther tactics 3 As, 
our vat-ale, to be ſpecdily drank ; or, as 
has been uſual, until of late years, in 
EEE, Scotland. 
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few days." Sy 


muſt have been done to their com dranſt 
by the Britons in that curly 
fays, we had plenty of vines 
but only uſed them for dur dhe, J ad 
that their corr-wirſe was in rs optti6rn 
much 
grape, ds it re the Human eon 
tation: from whence one Would Bea 
to cohclude; beer was then frade'to forme 


great vogue as early as the conqueſt,” we 
ard well informed, and the general mak 
of the higher rank of the people, an 

would he fo ſtill, did not certain circum - 
ſtances intercept that courſe, by the vas 


is ſimple and plain, to mixt dithes, 


ore 
ence an affetion for Ahin Wines, 
ine and water, Claret, Old Hock, 
iſh, &e. have aàſſumed the place of 
deer in not genteel Tarrilies; ul mene 
cyder 


or 
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In Ege 90 en wy i 
ge of this miſter, tomething mord 
; for he 
grapes; 
preferable to that made from t ; | 
52 | 


degree of excellence. That it was itt 


ying dur order of food, from ak which 


50 high fauces, which require liquors : 
tht and Tharp to properly digeſt :. 
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kind of fine light liquor may be made 


the purpoſe of nearly as good 


obſervation. I was once on an election, 
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cyder counties, that liquor is moſt e- 


ſteemed. 
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- Tarts has induced me to conſider what 


from corn of any ſpecies, that may be 
at once ati the ' palate, anſwer 
a diluter as 
wine, and better adapted to an Engliſh 
conſtitution, without any dread of the 
gout, or ſuch like conſequences, the 
uſual effect of thin wines. And I think 
this really practicable, from a particulat 
circumſtance that has occurred to my 


at a certain borough in Wiltfhire, and, 
in the courſe of our canvaſs, drank 
ſometimes to the amount of two quarts 
of beer in the forenoon, not only with= 
out ſenſible prejudice, but that it rath 
mended my health, and gave me-bri 
ſpirits. As I had not been uſed to drink 
ing, eſpecially in the morning, I ad; 
mired at this, and found, on the moſt 
ſtrict ſcrutiny, that nothing was uſed ir 
this liquor but malt and hops, and that 
its happy vinos flavor was merely th 
reſult of good ingredients, well cured; 
a Gall 


ſouth and weſt, and endeavour an in- 
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Revrfg te tation to 
and operate as. a. no male 90 
too free ute bf Wine as a diluter ; - 
think 1 am enough miſter of the abject 
to make it fo. But, as it is 


that all the various kind of malt liquors 
gdom, be ſo delineated, 


made 1n this kin 
that different palates may have their 
choice; and as the London brewery 


ſupply at leaſt one eighth of the people 55 


with the favorite brown drink called 
Porter, it ſeems to claim a right to the 


firſt ſection of this Work, next after 


conſidering the ingredients, from which 
that, and all other malt liquors ate de- 
duced, though on a different mode of 


preparation, and then the Brown Aled 
of the north in due order: after this, 


I ſhall enter on the finer beers of the 


veſtigation of their reſpective ualities, 
aiming to ſet the whole in ſo clear and 
intelligent a light, that it the reader 
has the leaſt idea of the common order 


of brewing, and proper utenſils pre- 


pared 
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"HE rectitude of all 3 we 
poſitions, eſſentially depends on 

e experimental aequdintabce 
wid the virtues and qualities of the in 8 
gredients; of whick ſuck compoſition i is 5 
to be formed. In Medicine, the Doc 
tors preſeription avails tlie patient little, 


ſkilled in 40 hi 
will not ſucceed better in his! ragouts, 

&c. who labours from . — of 
a perfect maſtery in the requiſite mates 
rials: this is ſo abe to common ſenſe, 
that a writer would be inexcuſable, that F 
preſunied to direct the Art of | 
Malt Liquors to any degree of perfection, 
without firſt inſtructing the reader, in- 
aſmuch as the: refult Je: long practice 


drug or Bota 


gredients. in en g Dune 1 
we ſeveral kinds of ul. f. Mal, 

Mialts are made, or, if you pleaſe, . 

nufaEtured" from various Kings of grain 
3 B and 


if by that makes up the doſe is un- 4 
ny. The Cook 


can, how to make err of Proper n= Bs 


ſen and properly: malted. make a mich 


and 1" As 4 1 rye, b: EF 
of various ſpecies, .cats,.. beans, peaſe, 
&c. and at certain times, and on parti⸗ 
cular occaſions, have been uſed in Parte 


N 


or id che Whale, in the Brewery, 
Wheat has the moſt ſpirit and body, 


and was formerly the only grain efteeqns 
ed worth malting, and may probably be 
ſo ſtill, if other reaſons: ngt interfere 


than hat relate to its . 28 the 
beſt Brunſwic Mumm is made ee — 
rain. 4 0% 80 « 
Oats, eſpecially, Woſe called the Shore 
Small, are much inferior in quality te 
wheat and barley z but when well chon 


finer beverige, for our meals, een 
of the above. 

Peaſe and Brans are gengrally: uſed as 
correctives, and to give a fmoothnefs.toff 
liquors, as will be mentioned f in Gang 


place. 

Barley is the grain moſt generally 
cutind for the Brewery; and as is ſup- 
poſed for this reaſon, that comparing its 

owers and price with thoſe of wheat, 
it beſt anſwers a general-purpoſe, tho 
the Diſtillers ſeem to be of a different o- 
pinion. However, as the Brewers and 
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cur in 8 
— it is e | 
preferrtds; and, of che ſoil or zaifingi$4, 
that Lat nEW 40 peak. i ben 
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pal of hep Wi dae, e 
be Bard being a much weaker grain 
> | than * or more irr in — | 
bis 


— 
Wi 


— common manure of # horſodaogs 1 
ſown on the ſame ground after a 4 
wheat, which has previouſly dtawn off 
that feetid tincture, r prepared the 4 
earth kindly to receive it; it is otherwiſe i 
ſown on marked lands, on ſandy ldams- ; 
on ſtony or gravelly ſoils, mixed with Ex 
light black earth, on faponaceous chalks, 
or on freſh lands at firſt breaking ups 
the ſeed is uſually ehoſe from poor lands, 
thin of body, to improve — 
up on richer ſoil ; this produces a grain 
thin of ſkin, but replete of flour, and 
is the kind moſt properly calculated for. 
malting, and to give ſpirit and ſlavor to 


the liquor extracted; its a is rm bore an 
be bright and clear, its orm ſhort — 
Pune 
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by Ten 1. 


the weight of a buſhel; but as every 


can 


pling 1 aul h feeling it be found Kin 
and ſorthd 3 in the heap well ſcreened, 
free from chaff and Aan or any other 
wild ſeeds; and after all, its real value 
known by its weight, which is readily 
computed by a ſmall meaſure of different 
ſamples, always taking care, that ſuch 
famples be perfectly hard and dry. 

Factors in this experiment uſe a cubic) 
cal inch meaſure, and "thence compute 


one may not be - ſo provided, or under-:. 
ftand proportional arithmetic, it is more 
ſimple, and anſwers much the like pur- 
poſe; if different ſamples are to be had to 
ſelect the moſt weighty; ſuppoſing it to 
have all other right apparent qualities, 
Which may be once more tried, by 
breaking the grain with your teeth, and 
ſeeing that the flour within be white and 
clear of ſpecks, for Corn injured by; 
weather, or other accidents, may look to- 
lerably, and weigh well, yet very unfit; 
to malt for manufacturing of fine well, 
taſted beer; and having provided the 
brewer, the gentlemen, &c. with raper 
grain, the next conſideration 1 1, hat it 
RO” well e 8 21 961 16 + 
| | . 20 


Mal r 
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MALT, from, BARLEY... g 


brews, ' that can be ſuppoſed! io malt 
their own' dorn, nor one in tHDHν]Wud 
that purchaſe corn to malt, ſa that, ge- 
nerally ſpeaking; their confidence :mipſt 
chiefly be placed in the {kill and-wtegri+ 
ty of the miltfter, both as to weight: and 
quality; as corn in the malting improues 
in meaſure, and dught to make a ſuita 
ble allowance; as to the quality, various 
conſiderations: take place, hat fuel it 
is dried with; what the complexion-of 
the malt you intend to uſe, ande what 
kind of malt the fabricator is moſt ac- 
cuſtomed to make, for its moſt proba- 


ble he will only perform; in one kad to 
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a is not one in ten! thunfudb pris 4 


perfection, be his {kill. and iniegrity = 


what it may; and the plain way to know 
wherein his perfection icontiſts, iꝭ to taſte 

the ſeveral beers at different places, from 
his malt, I ſay at different places, he- 
cauſe ſome may unſkilfully mia the 
beſt malt, and injure. the credit; of [the 
maker 3 but if any one;kylful brewen 
makes fine beer from it, it may be, con- 
cluded in che maltſter's favor, and that jt 
is in your power with nn e 
B 3 „fine 


tition; as I ſhall 


"on I FEI = 


. — 


= — — py hy — $ \ N a * > 7 o e — 7 8 9 
Ln SS K r e n "+ ＋ % b - * 
c or r a a ᷣͤ A. et, x, — — — * _ 
* 2 — 8 — 2 — — ry — rw. i 
* r - " b p , 2 Ju - py 
> — - - - * * * - - — „ 3 
= -Y 2s _— 9 P a ot * — hy 
— © — — — ks J 2 * . + \ 
- 


of x : 9 
1 — 
—— — — 
— . A RR 


7 * ** 6% N 


8 [8 ur TY Tony! 
* liquor, tho' it is better ſtill if you 
find many in the fame road. Theſe are 
the plaineſt rules that can be given un- 
der this head; and S 
yourſelf}! do not let your milb be ſet too 
nne, that which cuts — grain in half is 
fum̃cient, and beſt that it be quite cook . 
before you uſe it; and here to avoid repe- 
again be obliged, unden 
the-ſeyeral heads of Brewery in different 


parts of the kingdom, to com the va- 


rious kinds of malt in uſe, and the ef- 
ſects they produce, for the preſent quit 
the by e and conſider = next enicls 


Z =. © 


+ Hops ſbem to be the 3 
of this country, as they appear wild in 
the hedges all over the kingdom, and 
when in the bud are, by the country 
people, eat in the nature of aſparagus 
they are fomewhat bitter, but not 


an unpleaſant taſte ; from whence I con · 
clude the foil ſotted to the ſubject; but 
me root; 


by conſtantly riſing from the 
and without cultivation, their powers 
neceffarily weaken, and ire a fkil- 
ful hand. ta nurſe them into full. ſpirit 
and vigor, | The 


u — 
and Worceſterſhire, on the ſides f 
Ma idſtone, Farnham and Woruſter. 
2 great marts for ibem ane, Stare 


ridge Fair in rages; rn Lake 
* Fair in Wiltſhire, and! the Nurrough 


of Southwark: Fhere are, no 3 
good and bad in every coumty, but tlie 
moſt. eſteemed are from Basnham, the 
next from Maidſtont, and the N n 
Worceſter. | 
The cultivation of Hops 1 4 very 
precarious undertaking, as they riſe and 
fall often from ten guineas, or upwards, 
to two and à half the Hundred weight, 
and the wan but areas 
fonable profit. 
Thoſe who chuſe: bees, muſd 
uſe a fine Hop in its ful flauor andi per. 
fection, and ſo in proportion wirthe cn, 
plextoni they for! theirt heer ; not 
that a fine Hop will harm brown beer, 
but make it batter; but a brown Hop; 
HL cured, will utteriy ſpoil pale deer, 
both in flavor! and colour; on the'orher” 
ſide, an otdinary Hop may be uſed in 
brown beer, —— they me appateny 
injury to the 1 as the 3 firs 
B 4 taſte 
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[EO 1 32 
taſte of the brown malt, will probably 
overcome the nn of an MN 
Ho bit 31: a 
pe” 4 Hop, KP Ve great care Aud. ex- 
| pence in the cultivation, is ſubject: to be 
deſtroyed by the blight, and very muoli 
injured by bad weather, and at laft of- 
ten ſpoilt in the curing ; when any thing 
of this Kind happens, eſpecially in Wor- 
 ceſterſhire, they are fumigated with. ſul- 
phur to recover their colour; in this caſe 
great caution 1s requiſite in the purcha- 
ler, not that ſulphur will much injure 
fine beer, rather perhaps the contrary, 
ſo there be not too much of it, but the 
Hop will not have the due effect that 
m might otherwiſe be expected from it! 
Moſt perſons who raiſe Hops have kilns 
of their own, and thoſe who grow but 
ſmall quantities borrow the uſe! from 
their neighbours, ſo that ahy animad- 
verſions on that head be idle, ag 
the formation and uſe. of them is per- 
fectly known; but it may be remark 
ed, that quick curing, and careful re- 
moving, contribute to the preſerving 
them in their full ſpirit and flavor; be- 
cauſe it will ſave — ſeeds that reſt im- 
mixt among their leaves, and n 
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if, I may ſo {| ar the ſo of, t 
be ya ſpeak, 51 Be . *, 
After what bas deen n tid, preſume 
neither the public, or plivate 5 Yom 
can be at any loſs in WA hat manner tb 
let the commodity he prop oſes to = 
The new Hop of like gauge will al- 
ways be preferred to the did, and bent 
a price accorditigly ; but the old, that 
is to ſay, of the laſt ybar, if in er 
other reſpe& ſine, is 58 to be deſpiſed 3 
for which reaſon it may not be bad ad. 
vice to thoſe. who uſe any confiderablet 
quantity, that when the price is very 
low, to purchaſe as many-new. Hop | 
may in part furtiiſh them for the uſe — 
the ſucceeding year, às it ſeldotn py if 
pens, that the riſe is not conſiderable, 
whether a lucky ſeaſon preſents or not, 
owing to the management of thoſe who 
make it their buſineſs to jobb the mar- 
ket, ag inſt whoſe influence there is no 
contending. And tho' it may be almoſt 
as impoſſible to direct the purchaſe of 
this commodity by precept, as to make 
a good Cook by a receipt; yet, if his 
ſenſes ' are perfect, can feel that WS 
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ſee that it be full leaved, and within 
B 5 the 
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 tiſte of the brown malt, will probably 


overcome whe FOR of an Kms 


* Hop. Fi 91 : 1844 
% 


The „Hop, after great care and ex- 
pence in the cultivation, is ſubject to be 


deſtroyed by tlie blight, and very muoli 
injured by bad weather, and at laſt of- 


ten ſpoilt in the curing ; when any thing 


of this kind happens, eſpecially in Wor- 
ceſterſhire, they are fumigated withiſul- 


phur to recover their colour; in this caſe 


great caution is requiſite in the ꝑurcha- 


, fer, not that ſulphur will much injure 


fine beer, rather perhaps the contrary] 
{o there be not too much of it, but the 


Hop will not Have the due effect that 


might otherwiſe be expected from it. 
Moſt perſons who raiſe Hops have kilns 
of their own, and e l grow but 
mall quantities borrow the uſe! from 
their nei „ ſo that ah animad- 


verſions on that head would be idle, ag 


the formation and uſe of them is per- 
fectly known ; but it may be remark<! 


ed, Tha, quick. curing, and careful re- 


moving, contribute to the preſerving 
them in their full ſpirit and flavor; be- 
cauſe it will ſave the ſeeds that reſt im- 
mixt among their leaves, and which, 
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i 1 may ſo ſpeak, are. the ac g of he . 
lane n 

N After what has been id, 1 95 
neither the public, of private” Fe 
can be at any Jols in Gas manner tb 
lect the commodity h propoſes to 4 
The new Hop of like quafity will al- 
ways be preferred to the old, and bear 
a price accorditigly ; ; but the old, that 
is to ſay, of the laſt year, if, in every 
other teſpect fine, is not to be deſpiſed ; 
for which teaſon-it may not bedad 80 ' 
vice to thoſe. who uſe any corifiderablei 
quantity, that when the price is very 
low, to purchaſe as many new. Hops as' 
may in part furniſh them fer the uſe of 
the ſucceeding year, ''as it ſeldom ay 
pens, that the THe is not *conliderable,' 
whether a lucky ſeaſon preſeſits or not, 
owing to the management of thoſe who 
make it their buſineſs to jobb the mar- 
ket, 1 9 8 whoſe influence there is no 
conten And tho' it may be almoſt 


Ng. 

as impoſſible to direct the : purchaſe of 
this commodity by precept, as to make 
a good Cook by a receipt; yet, if his 
ſenſes 'are perfect, can feel Ithat the 
hop be ſomewhat moiſt in the Rand, 
ſee that it be full leaved, wren 
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liquor, ther perhaps not conve 


| 1 XVIII 1 
the leaves replete of ſeed” ank welk 
colored, and ſmell that the flavor be rich 
and pleaſaut, he cannot be porn 
1 3 
e 11Qvor,” fra: 
This is 4. term uſed in bangs 
fos 
willingly affront thoſe wiſe. gentlemen. 
hy calling it out of its e reader, 


I dare =. will excoſe. me in call 
rted pet 


— 


it gets into the Brewhouſe. 

It is requiſite to the ex tracting of ſpi-, 
rit from malt, that liquor be as ſoft a8 
poſſible; that is to fay,, ta draw tha 
more ſpirit and ſubſtance out of malt 3 
but as in all extracts, our mode. of rea- 


ſoning will be the ſame, and while it is. 


agreed, that the ſofter liquor extracts 
moſt, it is far from being agreed, that it 
does not extract too much, for ſo it has 

o peared to me in various inſtances in 
tea, rhubarb, &c. as well as in malt and 


1 am ſpeaking n now of making > fine 
commodity, in which a due medium 
ought to be preſerved, and muſt fcom 
long experience, and as it appears to me 
from common ſenſe too, aſſume ſo much 


of 
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ſunple water; and as L would not. 
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of the de 


"To a] # 

, a8 10 der/ that if Water 
be bright; and with'a ffflalb additien of 
foap, will waſh linen 4s: well as ſofter 
water, ſueh liquor is better adaptec to 
the mak ing of fie her tha ſofter Wi 

ter At the fame time ig is de | 
true, that thoſe” places that! ye en the 
margim of: chalk hills, thwart 
this ifland;. have mach fineſ beer, with 
leſs cart, than any other: 
kingdom; but this is not the kind of 
ſoft water in queſtion, it is not the WW I 


ef Thames, Severny or Humber, or of 


any river in the kingdom, whoſe ſoft 
quality refults from dirt and-naftinels; 
nor can fine" beer he made from them; 
tho' ſomething of! the kin®nwy, when! 
purged to a certain degree of ſhlarp not, 
but never like What rings in 4 chats 
well. 8 
Or the other fide; there ar votes ft 
various parts of the kin gdem ſo mine. 
ral tinctused, 49 not capable of being aw 
daptedeto dne Brewery. | 
The ne preferable” waters to the 
chalk; ats thôfe Riek ſpring from the 
rock of gravel; ether of theſs may 
ſometimes too Hurp,, more hos: 
cianye fer — brewers; Who ohuſe 
B © not 
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part of cho 


e 
not to leaye in the grains any ſubſtande 
for the hogs; but in this caſe the reme- 
Ay is very eaſy and natuꝶl ; for if ſuch 
=_— water be drawn into eiſterns or. tubs, 
two or three days always makes the ne- 
ceſſary difference, and if well or eiſtetn 
be lined with chalk- ſtone, this ſuper 
ſharpneſs inſtantly. diſappeats ; and ſo it 
will in boiling, for; then the ſpirit of 
the dirt evaporates, and the meer earthy 
parts remain at the bottom a kind of ca: 
put mortunm. _ 10 i 150871 3 

It is hence plain that river waters 
however it may anſwer the purpoſe of 
the common brewer, is not well adapt» 
ed to that kind of brewety, caleulated 
to the uſe of genteel tables, nor will 
ever make ſuch fine beers as are męnu- 


as to the choice of water, let it in ge- 
neral be as free from harſhneſs as poſſig 
ble, but at the ſame time perfectly 
bright, as the ſeparating it from dirt ang 
naſtineſs will permit; and be afſuredy 
that it is abſolutely impracticahſe tg 
make beer ſtand the glaſs, eren 


— 


but bring this ſame liquor im a glaſs ta 1 1 
the candle, and then the 


bean greater or 1c;; ma by the” | 


. 


ed b ſtream Saeed 
tation, and ſmings may throw: the fouls - 
neſs in ſome — bt ä 
like the beſt Vondon Porter; lobk taleta- 
bly clear at the hohtom. tif a wc 
ered pot, bor d fibeer tankgeds 


a — ereptis uu 
comes too apparent; ceming 
— — than a glare throlthe — 
tiquor#rom the-burhiſtvot the mn 
ments. ..! el ga ebiids, aw (ibs 7d -Y 
The next/ithing: tooks conſidered in 
due otder is the form, fitting up and fur · 
niture of wer wa 1 y at ano © 
acid aan utility. 
ag 01 259 f 31 2- 2 31 27 niblice 
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| The ingenious "reader i is | here. to oh = 
notice, that-in diſſertations 9 of. this kind, Wſ 
form. and, diſpe ton, From. which, aby = 


common, rules, of arithmetic. .be-readily 


Ss + 


deduced, ʒ and ig the: next p ace, to p N I 
der ;thas, nation pull Ever, vary 
bal plan z; as. Ns be conlte neue | 

in What: "any we. bbs MS I 


* 


e 
eial rules. direct ; in ſuch places, a we 


have not ground at command, and this 
will like wiſe in forme meaſure vary the 
internal diſpoſition in the placing of tlie 
reſpective veſſels, and ſome of: the con 
veniences be neceſſarily wanted, and 
ſome not in all places equally requiſite. 

Phe beſt form of a building for this 
purpoſe, where ground is at command. 
ran oblong: fquare,, and in the propor- 
tiom of ſacty to ninety fret, or the 
breadth two thirds of the length, Which 
will, whatker ther proportions inertaſo 


er devreaſe, anſwer every benefieial pur 


poſe; for the diſpoſition of the requiſite 
furniture. within. Antecedent to the 
building, it is firſt neceſſary to conſider 
from what diſtadce you are to obtain the 
water you deſire for brewing, in what 
manner it is moſt conveniently, and at 
leaſt expence to be conveyed to, and in 
what manner to be received at the brew- 
Rouſe, to be ready and fine for uſe; as 
this not at firſt regarded, may in the fav 
ture occaſion much inconvenience and 
expence, and perhaps after the char 
of building make the whole uſeleſs. In 
London, or where water is laid in to all 
parts in plenty, this is not a — > 
conſi- 
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* 
conſideration; other than having a pro- 
per receiver for it to fine; and for the- 


abſolately requiſite, as ſhack is not in. 
Enden fie beer; but in the c ν 
fry it is quite otlterwiſe; whether very 
fine beer be intended or ner. 
The jud | 
* on the diſtance of the water, and 


for its conveyance to the Brewhouſe; 


wind, fire, or Horfe engine, is qurte in- 
fignificant, as the expence for partieufar 
we is now fo low as not to merit re- 
gard, and "may ſerve various other puts 
poſes ih the houſe, laundry or garden; 


of the Brewhouſe muſt be as near as poſ. 
ſible north and fonth, at the ſouth end 
a dead wall, againſt which on: the inſide 
to place one or more coppers; on the 


pers is to be cohſtradted a brick ciſtern; 
well. cemented*and ſtuccoed or plaiftered 
within, to. receive the water from the 
engine, with leaden pipes through the 
walls to the coppers, and with braſs 


cocks as of courſe; in this eiſſern the » 
8. Water 


liquor called Porter; that is not eſteemed 


gment to be made of this de- 


for as to tlie raifingit to · a proper level b 


The water being conſidered, the ſeite 


outſide and above tlie levef of the cop- 


owe far it may be afforded 10 ley pipes 


" 1 * 
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r Nis ah ? 
water muſt ſtand ſome time to fine for 
uſe; no certain time can be given, as, 
it muſt depend on the nature of the wa- 
ter, the order of the weather, and com- 
mon obſervation, when proper for the 
purpoſe, only that it may be as fine as poſa 
ſible, and as little time in the ciſtern as 
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may for that end be found neceflary.- 


This ciſtern, | where much Water is to 
be uſed, may be of thirty feet by ten 


in length and breadth, and the depth e- 


qual to the breadth, and in that propor- 
tion for larger or ſmaller Brewhouſes; 


from hence may be readily computed 


the quantity of water required to ay, 
- apportioned building for the defign.ta 
queſtion, this i= hg calculated to thay 
of ninety to ſixty feet with Proparſian 
.yeſlels. 

The placing of the copper determines 
all the reſt, as it muſt be ſomething, a= 
bove the common level of the maſh, tun, 
: -and cooler, in order to the readier con- 
veyance of the liquor to the maſh, and 
of the wort to the cooler. | 

In great Brewhouſes the medium 
height is twelve feet from, the ground, 
and is well apportioned to the largeneſs 
of their veſſels; ; and as the maſh-tun 


22 


1 — = " 
muſt: Hand non e us =_ 
the upper cooler iauſtthi#ye-anotherun- 7 
der iti anꝗt⁰p that above the veſſels that | 
are prepared to rective [the Wort. 
The building, us 10 the kength and 
breadth, or a8 4 tllereto; 18 
previoully given, but the height remains, 
and muſt remain indeterminate, only 
noting, that us the 1 
ground above the maſh-tunjiandiabove 
all, as much light. and air as poſſible 
any ingenious" man conſtructing fucks | 
building, eee near judgment 


what t may be proper; the brea 
of theſiſide walls up tothe coofingy! tt 
lattice Work, or clap eos | 


whether b 

eaving: end each other, muſt „ 
the malt mill, from ſix to twelve feet, 
according to the other dimenſions of 2 
building; and as to the apertures 
by ſingleier double doors on the north, 


eaſt, or ſt fideg; fuck pr Man» | 
on what is to paſs: throagh em mei. 4 


conveniently, and of that, ws 4 IF 
only. can make a proper ju t, bers 
cauſe he: dan nl V Knod, hat opening 13 
maps be: — ten dm UA? 
The Boewhouſo prepared, and all the 
requiſite ingredients furnithed, bur next- 

con- 
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C66 
| ennderation; is to omtor into the-f 
of; brewing: the. varieus kind of malt 
hanors in then uteoſt purity and perk 
fection feed from theſe . . which 
I. is even-dangerons-/to, expoſe: i ꝑrint, 
leaſt it ſhould: infe& more: than are yei 
conporned in ſuch pernicious ſecrets. .-! 
The malt —— that; chiefly cireulhte 
| 1 home markets, are, London Por- 
ters, Burton and Vorkſhire Ales, Dore 
Seſter, Marlbrough and Ramfbuty 
Beers, Thoſe principally exported ares 
the ſaid London Porters and: Briſtol-Beers, 
and gs: theſe are all calculated for the 
markets, and, tho generally eſteemed 
cannot be expected to equb the excel 
lence of fuch > as are for — for 
the ſervice of great families, where this 
perfection; ſprings memix _ tell, and 
Wholeſbme ingredients: ag drt :ü 
Fhe beerg-brewed bar domeſtie n 
a5 various in their complenions and quize 
lities, as thoſe for the market, or as cube 
ton or faney happens to dictate. In ge- 
neral, the 99" +I ig Brown, or 
Brown and Ambers mixt; the ſouth 
ern, Amber, Amber and Pale mixtg 
or Pale only; and the mode of bricky- 
ing. either of theſe ſimple or i 
W 
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ve es properly inueſtigatad: 
and here Shall. beg e bo! WS: | 
brief digreſſion. ml J. | 
In my memory, hrawing far 8 
kets, was within a very narrow compaſo, 
but has extended, by degrees, on its he- 
ing apparent, that at a lem duty, brews 
ers could make their herr better, and fell 
it as cheap as it could be breed im prix 
vate families, free from caſual expente, 
hazard and trouble, and the revenue at 
the ſame time conſiderably 3 | 


But as- common. — ; dnere my 3 


1 | = 1 = = | 
Het bw ” 
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the matm polis, and were diſperſing 
over the omi the government, a8 - 
in a fit of t ſpleen deck he de 


put a e growing improvde = 
ments, until the difference between fuch 
private, families that can, or-tliat cannot 


don, is eight ſhillings im every thirty find 


and in the country, the ſame in every 
thirty two gallons of ſtrong beer; and 
it 151 in a K like this, or ſomewhat 
ſimilar, that our internal trade, like the. 
prifaneps on the iron bed of the Attic 
robber, is put on the full ſtretch, waſt- 
ing its genial ſpirit, and * decli- 


a ning 
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conyeniently brow fon themſr bees inLon» 7 


oe 17. N EE? 3,0 
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ning into ruh! When 361 wat tail 
than probable in this- particular - cafe) 
that had common brewing been permits 
ted, by means of a ſmall duty, to have 
taken its free * courſe, a better ſupply 
would in time have reſulted, and com- 
mon juſtice fo far have taken place, that 
all would have paid alike for ſtrong beer; 
I would not willingly accuſe men in 
power for having heads finely turned fot 
calculation, any more than prophetie 
foreſight; but if it be true, as is but 
too evident, that our internal trade in 

eneral is on the decline, and high das 
ties on the manufactures, and on the 
manufactory materials, foreign and dos 

meſtic; the true cauſe of that decline! 
the conſequence is likewiſe very evident 
that both trade and ſupply will dwindle 
into nothing together, and prove to ſome 
purpoſe che folly of hi igh duties. I mY 
no return to my ſubjea, 
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1 ligible to nine tenths a hole, 
who: may deſire a 2 

Nn ſenſe and reaſon of — Whence 
ſprings en aceurate knowledge of, — 
vigtues and qualities of the ſeveral; ſ . q 


es of Grain, Vegetables and Seeds 
may be uſed in the Brewery, and how | 
the ſame may be in various eaſes ap- 
pliad for Health, PleaGaee, and Profit. . 
Wheat is the prime ſed, for the ma- 
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to the purpoſe. It has been 
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mentioned before, but here pike, ma- 
to be conſidered, becauſe, tho 


not. 1 f. 


at preſent but little regarded in the 
brewery, is oa an important article. 


The chief countries for raifing this 


grain, and that lye to the northward of 
the great range of chalk hills, are the 
counties of Huntingdon, Northampton, 
and Leiceſter, moſt generally clay ſoilg, 
with very few ſtratas of marle; and as 
the lands are neceſſarily to be manured 
for three ſucceſſive crops or more, and 
' wheat the firſt of theſe, it follows, Pr th 
ſuch manure muſt be uſed as ſuch coun- 


ties can afford, which is moſt 


generally 


horſe-dung, with ſuch' other mixtures 
as may be had, none of which are pro- 


b 


u 


er for any grain to imbibe, that is to | 


e uſed for fine beer ; and fo fax the diſ- 
ſe is accounted for; but where this 


grain is raiſed on marled lands, or freſh. 
ground, the ſenſe of its fœtidity vaniſn- 


ſpi 


es, and we come to conſider it in its 
and natural ſtate. 
irit and body than barley, is, I preſume, 4 


That it has ore 


not eb * in what proportion, 


nne 


Pl 


ons > tend fin. „ Wis but ff joe 23S bart © 
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5 os 2 9 
. ochiag hut experiment bac annonnbe 1 
nd cha evinees it .be nr ons lev 4 
5 ol. with. the euſtamary- oof 
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rriee 3 variance: oftea 
1 
uot an cn it: has 
1 
a buſhel of malted wheat, is aqua u 
One and a balf of harley: ok 
benefit of uſing hast in ipnebenebce is 
zvident, as it ſaves: one third in the1exe 
pence: of mating, which I fuppoſe is 
far 3 fame in the brewery; as in the 
diſtillery. This is an evident advantage, 
the hazard in wing it for: beer, as tan 4 
== atm, is r 
tion; but as at is puſfible, many: 3 
places, to be avoided; I think it not an þ 
abſolute objeRion, The next 4 5 bo 
0! <an ſay from experience is a 9 
I vhich is, that it draws off 9 — 
1 f good 1 and ſo it ny 
1 management be wanting; but 
as eight buſhels of heat malt make the 
— quantity of beer as twelve of bar- 
ley malt, and the conſiſtence not more 
clammy, the liquor with dur care inthe 
maſhing will run off equally fine, from 
the one, as from the our, The white 
wheat, 


e 
4 


- Wheat: 

be e ths it — 
more free 

will 


vbiitty it is raiſed be not conſidered, uy 


they have neither! in thech the harſhnelf 


than light wines and much er 


: cuſtomary 
maſhed. warm, and if poſſible the whole 
liquor only once run 


white bulaſſes, boiled about fifteen g 
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nc when quiek#dried,” 
preſerve/ ſorttewHat, a better? colat 
tüm the red wheat but if che land t 


will not be agreeable to dice f 
lateb, and herein is all the hazard. 
„ Oats ate much on the — 


of >the: barley; . nor mummineſs of this 
wheat, the * ſweet and delicate; ang 
when properly ſelected and tenderly mal 
ted, bid the/faireſt of any to act as 4 Vis 
nous diluter, and may, well man 
anſwvyer 4 better purpoſe for di 


2 22 reer 


Se 
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an Engliſh conflitution ;' they muſt rio! 
be thrown off with cold Water, as is 
in .oat- ale, 1 muſt be 
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thrown off into the receiver; with \the 
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quickened with freſh curratit” juice; 2of 
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nutes, and worked off like other beef 
with as little yeſt as rande, a 
Un: a real wine. 2 Ro £07 Ee 20 Ne: 
mT. 512130 $52 £997 TY 15 920 2) 
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wa _ Ah 

- The, cult «juices 

preſerved; with; virgin r_ xk 

r, as molt. b to. { eaſons 'of — 
rewing, when not ta be had freth ; < 


and A ound ler ig, Ch 
fo a ho zihead of 5 5 
as well to the flavor 
the quickning . it for, uſe, and at os 
Gme time effentially, contribute to the 
correcting, that ſcorbutic de yocls, . C 
common, to all malt liquors, owing, to, 
the heated quality of the gra in malt- 
ing; theſe fruit juices may be ſafely 
thrown into the boil, and ll aſſiſt all | 

future fermentations in .the wort, and 
in the tun; and as to the method of u- 
ſing or appiying hops, a neceſſary duan - 
tity will be ſeen in the next ſection. | _ | 


What may he fil pon — ahmen fn u., 

Nec, Th 
"ith is not the Brewers <iltines'1 to r u 
or cure Hops, but to know when they 
are good, and how they. are: to be to 
perly uſed. 

The running che liquor through part 
of what is to be uſed, to prevent foxing 
may be well e but the 5 

dem in 0 N ſeems 9 


ww 


in groſs may be made in fix hours, the 


4. tina!” 
Hops are Allowed to err ew aca 


has, and ſuch qualities diametrieally 
poſtte to, and as correctives to cach os 


ther a kind of counterbalanee, that nei 


ther may bel too prevalent ; and one bee 
ing the ſoft faffrony quality we eſteeny 
homogenous, the Bader the reverſe 
common ſenſe ſeems to dictate an abſo- 
lute ſeparation; but W this is effected 
by boiling, I muſt confeſs J am not chyy 


miſt enough'to diſcern. 


The firſt quality to be extracted- 10 


| «ſo, pleaſant, bitter and aromatic taſte, 


e reſidue of no real ufe, either as ti 
health, pleaſure or preſerving the beet 
The extract is to be made by decoQiong 
in a machine commonly ufed for ex 
tracts, by an: equal degree of heat; and 
the ſufficiency of: the extract, or ſepa- 
ration of qualities, to be eſtimated hy 
à very eaſy experiment, by three trials z 
as ſuppoſe it be found, that the extract 


medium in four, and the latter, or\ the 


moſt proper to be uſed, in two hourg, 


the diſtinction will be given by the taſte} 

and this experiment. evince, what it is 

that m beer the fine, and ons be 
. * 
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qualities, as almoſt every thing in-naturg 
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toy hem A on 51 pra : 


fo þ Pie of pe boy. bein e ke 925 
and Proportion . to he u- | 
ſed; . that is to A. oa "every Auarter I 
malt, for ſo many months as you. inten 
the beer beer .to A for each month ons 
poun 

If hops be uſed. by drcofion, , d 
properly drawn, the extract from hay! 


und 1s Tone. to the like van 
tt uſed. ta. e groſs ; 5 aud d en 
1 7 
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of employing it only 15 Tt 
ſtead of Foils by Bred time in 

3 wort, it be only thrown. in about 
five minutes before the wort is run off 
into the ga Rag 2 *. it bo 
of ſuch a degree as not to 
check the boil; — Fea: hops are well 
choſen and ſo uſed, neither the ublic 
brewer, nor private family, if their 
malt be perfect, need fear having a fine 
— — And the choice or malts 
are to be elected from the following 
table, Which is only intended here to 
ſhew, What extracts will fine ſpontane- 
ous, and what muſt be precipitated, or 
made fine 8 art, = proportion as they 
| are 


7 
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. . 
Ats lowek, or Higher, flower or quicke# 
dtied, as the ſame are uſually meaſuses 
and determined by the thermometer, in 
every body's power to experiment; and 
which, after having once tried, an at- 
tentive obſervation will ſufficiently an- 
fer the ſame end. This is very far 
from being a needleſs curioſity, as it is 
extremely proper for every onę that 
brews, to make a certain judgment 
when his beers will come about, fot 
uſe, from a natural effect, or by art. 
And as it is agreed, that extracts from 
pale malts, gradually perfected, will in 
proportion be ſooner fine than ſuch as 
are malted quicker, and as there are vas 
rious degrees of malts from very pale or 
white, to very brown or black, and as 
we cannot always command our choice; 
it is very neceſſary at all times to know} 
how ſuch as can be immediately got 
may anſwer what we intend. There #8 
no depth of philoſophy, or uncommon 
cunning, requiſite to underſtand - this, 
but only that kind of ordinary attention, 
; neceſſary for every one that may attempt 
| brewing to any degree of perfection. 
BY , ' i 123495 0 
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Malt, its ** 5 The tie Boer "Fine i in a the natu- 25 — 4 
"70 e N in ral way, orb, 
e fy eee | + precipitation. 
124 pale Yellow. 50 dae. I. t 0  - 
129 Bright ditto 1120 —— Theſe, fall na- 


224 „ 7 Fh e 8 
138 Light Brown Fi . REO 

190 $15 P be- 

14 Bron —_ — F cipita n in a 

3 TH 20732332 : ſhort time. . 1 

148 Middling © ; 6 : ded! "1 Byprecpieation 

152 High brown } 12 — l in chat time. 
157 Dark brown J 18 —— Theſe will fine” 
162 Brown, wit ( C toſometolera- 
* 9 2 Years. dle colour dut 

| | 80 | | p Rn, en ap N 
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Theſe are Uhu fifficient to guide: any 
one in the choice of his malts, 28 it - 
reſpects the color of his beer, the 
time it will. be fit for uſe if judie gully” . 
brewed ; and, the e o be 
made in the kiln as ſoon as the 1 
perfected, and uſed as ſoon after a8 
fible to preſerve. the genial ſpirit: 1 It 
has been ſaid before, what quantity of 
hops afe requiſite to each quarter of 
le! and how the fame are to pe pre- 
pared but here. 8 muſt be e 
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that if the beer is to be ſent into a ware: 
mer climate in the . one third more 
hopping is abſolutely Heceff ary, or ths 
increaſed heat will awaken the acid ſpi- 
rit of the malt, give it a preval = 
ver the corrective power ef the ho 
and ferment it into vinegar: to avotd 
this ſuperior expence. of hopping, the 
London and Briſtol beers are uſually 
drawn off and deadened, and then bot- 
tled for exportation; this really anſwers 
the purpoſe. one way ; but whether, 
gounterbalanced by charge of ' bottling 


cold weather, this is only hinted wherg 
{ſuch neceſſity preſents. DET 
The London Brewery is now arrived 
to a certain pitch of Ladd off „an 
with the 1 off ordinary malts an hops 
can, and & ſometimes manufacture by 
much the beſt beer in the kingdom, an 
would be every where ſo eſteemed, did 
Ns not 


* - 4 


of the requiſite . in the cop Pe. by 
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not avarice too often; gaim the aſceadant, . * 
and put the kyewers upun ſehs mes 4p i 
ſpoil their n commodity by blending 
different beers, andi ung other adtifiven, 
that makes them oftijacs | ſamethi; 
more than: 'Þlel; bus as their 
practice will neither. alter the gatusg af 
malt 85 u 1 ſkill 
when they employ it juſtihit, . this ben 
beer, uſually called ey wilt ever, 
when properly brewed: command; -a 
preference, and is maſt. in order to lead 
the way to the beſt inſtructien in t 
Art and Myſtery of Brewing malt li- 
quors. Petal 200 180 Das A801 08 
The Method of Brewing Lennon Baows Bag, 
Tenn 
It has been cuſtomary, in the practice 
of brewing, to run their liquor. ut of 
the copper into the maſh: tun, tg await 
the ſteam flying off until tl E brewer 
could fee his own face in it. and; then 


pour in the malt; this being an unter- 
tain courſe, and ſubjected to ST 
cohveniencies in the maſhing, a, quite 


thod is now, purſued, by firſt; judging 


the 
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the thermo ter, by firſt ſapplying the 
maſh tun with a+ proper quantity of 
male; -and/by running the liquor into the 
Falſe bottom, from whence it ſprings 
up through holes in the maſh tun, and 
intermingles with the malt; it is then 
raked to open and ſeparate the grain, 
and then finiſhed with oars or paddles to 
perfect the ſeparation, and give all che 
viſcous juices into the decoction, the 
oars move perpendicular, as the rakes in 
an horizontal line, and ſo theſe two va- 
rious operations act to full effect. 
The approved cuſtom is to rake half 
an hour, and oar one hour, in the firſt 
maſh, and to allow the ſame ſpace of time, 
'viz. one hour and a half for fetling; * 
After this time for ſetling the griſt at 
the bottom of the tun becomes more 
compact, the liquor is a longer time 
running through it, conſequently draws 
off more from the 'body of the malt, 
and becomes more clear and tranſparent 
The infuſion having now received all 
the power from the maſh the adapted 
Heat cbuld give, it is then drawn out of 
the tun, and the thermometer is ſet at 
the under back cock, from whenee to 
form a judgment of the rectitude of 
the proceſs, ef _-. 
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The water. hould as near as pat. 
fible boil for every maſh, the fire en 
damped, and the N Jowered again 
with as much cold, as will reduce it to 
the degree of heat requiſite to the maſn. 
This is the practice, tho I am ata. 
loſs for the Ran why it ſhould be fit 
heated ſo high, and then cooled to a 
medium, fince, as the brewer works by 
a thermometer, he might aſcertain'the 
heat without this double trouble; but 
ſo it is, and I ſuppoſe there may be 2 
reaſon for it out of the road of my ap- 
prehenſion, and my buſineſs here is only 
to ſtate facts. 

As to the number of the maſhes to 
be made from the ſame griſt, whether 
two, three, or four, is an arbitrary cir- 
cumſtance, not always the ſame, but 
the common brewers lengths for this 
ſpecies of beer are at a medium, two 
barrels and a half to each quarter of 
malt, each barrel 36 gallons; I am 
more particular in this, as the oountry 
barrel is but 32 gallons. 

It ſeems needleſs to mention here, 
that the extract from the tun is paſſed 
into the under back, and thence pump- 
ed into the copper, except that in its 
courſe it paſſes tough a certain quan- 
e 5 tity 
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greater heat in the air, it would expan 
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ern ib en ö, 
tity of hops in nets or wicker baſkets 


10 preyent the acid of the malt riling 
125 a ferment out of time and foxing the 
Worts in this courſe ak moſt uſually 
boiled toja heat of 212 degrees or ups 
wards, and the more above that the 
ſtronger the liquor is; the perſon who 
would brew by ſome rule, and does no; 


conceive the meaning of this, "mult ex: 


cuſe me if I fay, that nothing but the 


uſe of the thermometer can aſcertain 


the proper degree of heat, and i} no 
uſed, inſtruction this way is vain, as al 


elſe muſt depend on practice; and as 


* 1 
7 — 


the knowledge and uſe of the thermos 
meter is eaſily obtained; and the inſtruy 
ment every where to be had, I will ats 
tempt in ſome part of this work to give 
a conciſe and plain deſcription of its ute 
and application to this ſabjedt, ſuch as? 
very moderate head may Wade 
and ingenious mind find various uſes for, 

As the wort iſſues from the copper uf 
lofes more heat than at any equal ſpace 
of time afterwards, and as the air diffen 
ſometimes ſeveral degrees in the famg 
day, if the wort in the cooler was ſuf⸗ 
fered to continue until the return of 


wy : 
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probably p ro- uce a certain de 
a4 8, carefully; 16 be avoided, 
125 N the brewers dein a: tm the Zac; | 
El fo; nne avane) 25 
| This is 4 4 plain alp why 
ſhould not be permitted to cont 
long as to be ſubject to this ihjury 
it may happen in little more than te 
hours; hence it is likewiſe plain, 1 th t 
the worts ſhould be ſpreadꝭ thin in the _ 
cooler, ſo as to be — off in + -- 
ſpace of time; in the ſummer it is faffi- ; 
cient if the floor of the backs be cover- 
ed; in winter may be allowed the depth 
of two inches. | 
- Worts often, by cabal defects or ir= | 
WH regularities in the cs, make a true 
judgment of their degree of heat, r 
temperature, uncertain, and in ſach caſe 
difficult to determine by the theftmhome- 
ter; in ſuch caſe the heat of the hand 
way be applied, and the beſt gueſs that 
can from thence be made; it wiff cool 
ſomething "As it runs into the working 
tun, and that difference muſt be dowel 
for; in general, what ſtate the worte, 
for the ſE&veral Tpecies of malt Tiquors 
ought to be 3 in, Te the Jour: is 1795 


and be put 5 „ and 1 3 
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their ſtate jo fo Uhtoward for proper fers 


coolneſs, the air may be admitted abou 


the calculate of an ingenious man, br" 
perhaps falſe printed, and as af inveſt 


ſent deſign, I muſt. wave my opi 


* 1 i 1 : 

i ces. 2 "ray alert * 40 
lubſequent, table, calculated to the heat 
of the air various habits, and when 


entation, and can 't by any other means 
be reduced in time to 4 proper degree of 


an hour before ſun riſe, (as thei in is t 
| tr | 43 N 
e a 2 1 1 
7 The TABLE. 26] 
Jr 5 fr Fo "A 
Heat of the . Keeping Amber c 
˖ air, 2 . mall, 5 Beers, . Ales. 
— "0. 1; 424 RN 1 4620057 2111 14 71:28 
4 25 1 * 75 Je} 7 92 3 38 n * 
30 22 52 ni 10 4 
+33 «| . 33 $34 * | 
2 5 . 2 EM fl o 5 0 2.85 7538 
19 5,5, 1 +483, 57, $94; 12 
5 7 wh 1) Set otic 6159” 1 0) ! ort 
mtr, I 2183 105 11198 7 7; 108 * 


47 ng confi, f. that there deem to be 
1 miſtake in this table; „* but As it is 


gation would be too curious For t the pit: 
n 


until 1 experiment ſhall evince 10 "oth 
oy 


EY 
de, or give me © of form 4 
another. 2 2 9 i. 


To attain a certain 


er i adapted to the ſtate of the air, is 40158. | 
ne leſs an im point; and could 
aſure it, the moſt tender part f th 
whole proceſs. would: be eſtabliſhed g 
: ſtable baſis; as it is IL can only fay; 
chat even an attempt of this kind me- 


rits eſteem, and if comect, honof; but 
at laſt I am apprehenſive, that the chan * 
ges of air in this climate are ſo ſudden 


table calculated on the moſt abſolute 
(certainty, It would-in. this: caſe but little | 
"avail. us. 0% ß eden avian 

Veaſt is uſed to producsFermentating. 
aud that from the ſtrongeſt beer the 
beſt, and ſo in proportion. The quan- 
tity neceſlary, may be from thres pints 
to a gallon or upwards, as the: wort for 
different beers may require, and this 
only to be judged of from its nature and 
operation, as it is not to be all applied 
at once, but the fermentation ſo gradu- 
ally to be ſupported, until it has paſſed 
through a due courſe of working, ant 


then when: fallen from its prime altitude _ 
- about 


and common even in the ſpacetof tyrelve ; f 
hours, almoſt every day, that \wasa 7 


more ready to ferment r in 
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it, to Fe Le 3 a is, —— 
© r or 
A2 new fermentation ; as the preceeding 
Will by that means be checked, it 
therefore necrſſary on the cleanſing, t 
ſome more yraſt ſhould: be added to 
con before rechoval ; and the beers jo 
well irred for at leaſt half an hour, 7 
pecially in ſtrong beers, becauſe of tho 
greater tenacity, than liquors of a 4 
degree of ſtrength, even to an heut 
very ſtrong, as it will by that means 


1 


aſks, and one fixth part af the 756 
reſerved for this ſpecial purpoſe. And 
it is only to be obſerved, that when afs 
ter long working the head ſinks in 
middle, is more. ſolid, and the colo 
vary to * yellow or brown, the 
wort is then in a proper been 


x: brewed for keeping, iche 
Precipitation or fining, paſs - through 
2 firſt proceſs of ferment till ſo attenn- 
ate, or broken, that the liquor becomes 
light, the yeaſt head deſcends to half 
its ts greateſt height, and a vinous ſab! 

E enſuesz 
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r 5 
nſues ; it is then 50-6 proper r 


leanſing. 
As to "beets that re require preripirarion, 
s produced from Aue dried hi 
in various de | 25 8 
top of the yi n role 19 ts bean 
hat part WIvch ap 8 > 
; immed off, and the remaining head 
from time to time gradud ben. to 
he wort, as much A þ' nd Rh 
rate the og "puns," and 
with freth the Bead is co de 
beat in every ws Honors for fothe fmall 
e of time, until reduced to the low 
it is Ca 
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into lam, white "fakes, 211 readi ri 
ide, the feet of the wort of rag 
the drink become Vinous, the dead 1 5 I 
be beat in as before, and then i in a po- 
per ſtate for cleanfing; ; the derer — 
in winter or ſummer is only attendecg 
with this difference, that in ſummer two 
feed it, of the N. of n will 
ok Wa; 
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be Hinitiz of Bub. 


This intends only the mechanic opts 


kation, the regular and ordinary courls 


of the proceſs, diſtinct from a, philoſgs 
phic Lauch into che qualtics of th 
reſpective materials, and eflentially cons 
cerns thoſe to thoroughly underſtand 


= 


who are not practiſed brewers, and ig 
calculated to avoid a, variety of repe tit 

tigns, or of ſaying the ſame thing over 
again, when we come to diſtinguiſh the 
ſeveral methods of brewing, as to times 
ſeaſons me OO OREN nM 

The firſt proceſs is with the water in 
the copper, which is to be thinly ſpread 
over with malt dult or bran, to preven 
in ſome, meaſure, evaporation. The de; 
gree of heat proper for the math, "> 
'moſt correctly known by the thermo» 
meter, but where that is not in uſe 
the heat to be acquired is nearly'to, 
"boil, and computed by the bubbles o 
air breaking through the cover of the 
ſurface, it is then much too hot for the 
firſt maſh, and when let into the tun 
before the malt, becauſe; without the 
thermometer, you can only judge 9 
its proper degree of heat, in the ol 
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Way, 


be meer 
mometer, but the feel by the hand will 
in n maſurs. determine, it tolerably 
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Ways by ſeeing your face in netten 
2 about ſeven eighths of the malt ine 
tended for the Whole gradually ſhot in, 
ſufficiently eoob after being — the 
miaſh is — this, and as the malt 
ſhoots, to be moderately diſperſed by 
oar or paddle, for an hout at leaſt, and 


to have an equal time for ſetling. Ar- 


tiſts uſe the'rake firſt half wars 1 and 
the oar an hour, and allow the ſame 
time for ſetling, a as is remarked in 
preceeding ſectlon; the rake, is certainly 
beſt at firſt, as it readily ſeparates the 
grain, and prevents a poſſibility. of elot- 
ting, as the rake or oar is employed, 
and the maſh cools, more. liquor i 
be gradually let in from the copper, un- 
til, at the concluſion of We 2 ſuffi» 
cient- quantity: 1s. furniſhed for the _ 
wort. 
When that is ſup plied, a copper 
muſt be re eleniched r the next maſh, 
and when, - #4 firſt wort is run clear off. 
let in ſomething warmer than in the 
firſt, in which caſe your judgment muſt 
gueſs- work without the ther- 
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5 t go 1 
Jah; after 2 Little practice bur fo 
vivus- reaſons never be certain. 1 
Im dhe running off the ben maths 
bout one fdurth of the hops intent 
for the whole muſt be ines pr 
net, faftned to the maſh cock, or ſo e 
other way ſo placed, that the 1i 
may paſs throogh the hops in its pala 
to the receiver, and carry the prime fi 
vor of them with it. This is done 
prevent the acids - rifing in the wort td 
a ferment out of time, and tainting 
foxing the drink, which without thi 
precaution commonly happens, and the 
Game hops are to continue for the likpuyi! 
poſs in the ſecond running e 
When the ſecond maſh is providell 
from the copper, the firft wort is to by 
om or laded into the e er, an 
3 no rule can ſpecially guter, ' only 
—— that the time of boiling, and i 
um of the hops to be uſed, 16 
- proportioned to the time of keeping 
and ſtrength of the wort, more malt xe 
quires more hops, and more Hops more 
boil, as longer keeping is required, 
The medinm is one Soars of hops 't 
one buſhel of malt, I ſappefe'botly goed 
of their kind, that the hop feels well in 
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e Hand, elt 4 quick 270 
but be beg Bal, K nee 
Irink be ed one hour, at eight 
Els to the hogſhead, and WE 1 
ober, the: oh kindly; it vo. Ny 
yell anſwer” to 4 "year's eepin 
his proportion, Higher or toy 15 web's 
erable judgment may 3 
It is uldal; amon great bre wers td 
blend their: old ang new WH ho gether, 
either when overſtocked, of Wh defi< 
ient of fuck as ate roper for the tap, 
vs ſo Mn . rin Wein to a medium 
between mild and ftale, it is true, that 
inks this on will never be Hoe, the 
perhaps not Totalfy un heleferne, ne- 
eſſity, ſeems to have no LA.. the bre _ 
r does. 15 chute ko T6 bis over ſtale 
Deer, arid Tr6ceeds im this manner, II 
he güte of few deer ihtctiffed for blen⸗ 
* with the old, inffex@ of OY his 
ies foürteent bund of Hops > this 
quantit) bei 4 p 8 pr proper ee 
rective, che f. Mo is then ſturted 
ale, and When blended, is intendeck 
for keeping, froth fix to tivelye months. 
The Procelt of che Econ -wort being 
8 ſime as the" firſt, they ate both f 
the ordinary cöürle, after euch other 


from 
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Tom the copper, to be run off into 
per cooler back, and there lad 
op as poſſibly the extent of the ba 
will permit. It 
The manner of a hopping ad 
be, either by a ſeparate decoction, al 
as groſs in a bag, when the decoction 
prepared ſeparate, the quantum thereh 
. of pure bitter may be equalh 
ivided into the two boilings, each aboul 
five minutes before the drink 1s run of 
into the cooler. This will be the bel 
liquor, but as moſt people chuſe , 
have as much as they can out of the 
hop, and think they procure it by boil 
ing, they are ſo to uſe it to what de 
gree they pleaſe. 

When the two boilings : are blende 
together i in the wort tun, the next confi 
deration is the management of che fers 
ment or working. 

J muſt here premiſe, that 2 (4 ll 
preſcribed, of only two extracts, 18 
on a ſuppoſition, that good ſmall wal 
is to follow from the ſame math ; and i 
in that caſe, the two extracts will be g 
greater body, than if three had beet 
drawn in proportion, leſs yeaſt will bg 
required | in the fermentation nearly two 

I 5 eighthi 


ghths, ſo chat if eiglit pints is, ſuu 
hought- requiſite to a" quarter of in 
uffcient, if brewed in October, dr 


hen the natural ſtate of the air is in 
he like degree of warmth; and in this 


| Wummer four pints uſually ſufficient, and 
bathe ſmall beer requires only one third 
rf the quantity adapted to the ſtrong- 
One other obſervation is extremely 


equiſite as to yeaſt; it is to be care- 


proceeds, as there is a very material 
aifference in ſuch as are from. ſmall 
beers, and ſo upwards to very ſtrong, tlie 
ſtrong being much: ſuperior for the pur- 
poſe; therefore, when it is ſaid that 
ſuch a quantity is proper, it is intended 
it ſhould” be above the common medi- 
um, and if poſſible from the ſtrongeſt 
beer, for on the ſtrength of the yeaſt 
depends the proportional quantity, as 


rl ſeaſon of the year; nor is the whole 
ul quantity. proper to be uſed at once, a6 
t co violent a fermentation will break ti 
all air bubbles that. ſpring in the ferment, 
and deſtroy the gradual action, which 
can only preſerve the due order of this 
3 


proceſs, 


hrice drawn, ſix will in this caſe' ba 


Wully regarded from what fountain it 


well as upon the quality of the air, and 


"Txt 
ptoceſs, „ 
80 throw off the moſt Pungent; - : 

eauſe the: heavier (to ſubſide. - "There: 
often various heterggeneous: matter, 
the working throen up to the (bead. 
the wort ; dv; x. not immed off, wi | 
in the event ſubſide, and foul: the dri 
or give it an ill taſte. Ekis muſt be can 
fully attended to. 

When the fermentation is determi 
ed in the tun, the reſidue, of the ye 
is to be ;thrown in, and the Wort te h 
moved with ſcoops, or ſuchi like inſti 
ments, for about an hour, and th 
cleanſed into the caſks, here it wile 
this method obtain another free ferm 
tation. 

The yeaſt being formed of the, car 
eils of the worts, therefore great can 
ſhould; be taken, that the — 
effected when the head is fallen h 
way from its prime height, as if ſuffer 
ed to fink: lower, part of theſe oils i 
with the beer, and give it a flat grealf 
taſte, in the Brewers technip, ame 


Bitten. 
On the contrary ** cleanſed too bet 
as not having — ſufficiently: ferments 5 | 


_ Ty their. lees, or thro 


wa ups. 
their | 


1 


il be len and the liquor theavy as 


by ra are ſaid wor fonte 
The firit-token of vermentation ids 4 

ſear white line compoſed of light air 

ubbles, 
nn, it is then {aid 10 have taken yeaſt. 1 

When ee ee 

rface, As they . 

vort is: ſaidi to be or 

As theſe continue to riſe 

in ſu 


they W A 
ies, the fermentation in- 
Wreales om tho. 
niddle, it is perpetuall re- 
elled, by the wort parting 4 tho 
nn ſide. . 
Aſter this the head nn Uneven, 
at has the appearance of rock. work, and 
only remarked by its height; it then 
becomes lighter, more — 0 of and of 
x greater: depth, rounder and higher in 
he middle, and having a tendency ſtil 
rife, is not yet nt to cleanſe. | 
When roſe to its utmoſt height, as 
ay be perceived by its inclination" to 
wet it gradually-falls/into a hollow 
n the middle, it then: rs more ſo- 
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 epatſar: oils, — quality 


'bravwed :ales,: ant! am the brewers 
Jefociently.opuned.' = 


round: the:fide-of he 


id, — a." | 
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head, as upon a thorough acquaintance 


beers, and therefore commands a mon 
curious and correct attention. 


eatried on, it cannot be ee. that tha 


coldeſt ſeaſons the head will riſe to if 


the caſks a freſh fermentation enſues, in 


1 wy 


af Fellow: or brown, the wort” d. 


y 

ed for cleanfings't n 
t After this no Further Kunene, tl 
ſbould be permitted, for as has ber a 
aid, the head yn in decline i injure the tc 
drink. tt 
1 have n more -particular on thi l 


with this branch of the proceſs, mo 
eſſentially depends the producing of goa 


As to ſmall beers, ſuch being haf 
like ſigns ſhould be regularly attended 
to, but may be in ſome meaſure dete 
mined, by obſerving, that as in t 


inches, and in what is generally -thi 


_ warmeſt weather to one inch, the me bu 
dium is three and one half inches, and}: 
the fall being one half, it is then in on ne. 
order for cleanſing. va 


When beers are cleanſed or put up. in 


expectation of this, the bungs are laid 
gently on; and when the ferment it 


concluded, to be ſtop Ro looſe, but the 


vent peg for a time eft a: little — he 
| u 


| We? 


| "Tn. 
until it is obvious that. no & 
ment will for the preſent, en{ue ; 
the liquor ſtands ſtill, and Was bee 
about October, nothing mor is expec- 
ted until the approach of ſummer, when, 


the vent is to be looſened again, and its 
laſt ferment fimibed.',... 1... ;...'+ 
0 Collars far nr n e 
The beer being in the-caſks, W 5 
cellarage becomes a neceſſary conſidera- 
tion; of this, ſituation dictates much, 
and the reſt determined by art; in ſome 
towns, and in particular at Nottingham, 
the cellars are generally, formed out ef 
the rock, in ſome parts. ſeveral ſtories 
deep, in ſuch places, by means of the- 
equality of the air, beers well. brewed, 
with ſufficient. malt and hops, will be 
reſerved in good order many years; 
but as ſuch convenience is rarely to be 
had, the next beſt ace dry vaults; the. 
next ſuch as are conſtructed, with thick 
valls on- the north ſide of a houſe, and 
he door immediately opening from. 
vithin the houſe, as in ſach caſe, hut 
ittle difference occurs from, equality. 
be laſt are ſuch. as the neceſſity of 
ituation preſcribes, but will not anſwer 
he purpoſe for keeping beers, as being 
D ſubject 
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ſabje&to all the incqualities of air, am 
intemperatures of weather. | N 


The difference of air in the Sal 


and in the power of the ſun, in the 
hbtteſt days, is computed at ſixteen de- 
grees, and the difference between. the 


greateſt heat and cold in the latitude of 


London, as 75 is to 25; but in the 
common courſe of ſeaſons as 80 to 30, 


and beer cellars generally in winter hot- 


ter than the external air ten degrees, and 
in ſummer colder by five; but as from 
what has been previouſly remarked, fi- 


tuations are very different, and the tem · 
ture of the air conſequently the 


ſame, it will neceſſarily follow, that 
experience only can fix our judgments; 


as to the quality of the air, in this or 
that kind of cellar, as it may happen to 


be ſituate or conſtructed; and as cellary 
are not poſſible to be alike i in-all places, 
the above hints are as ample directions 
as-can in ſuch caſe be given, in general 
they ſhould be as free from the various 
affections of the weather as poſſible, and 
the quality of the air, as to the extremes 
and medium being adjuſted by the ther- 
mometer, a concluſion may be formed 


to ſomething near an exactneſs, how far 


ny 
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any etllar is to be depended upon for" 


cordingl ?: 


| | 
The Cart to be taten to\bave CA ahuays fie: 
Wbat ever care may be taken that the 
ingredients be good; and the proceſs of 
brewing conducted with ſkill to the 
cleanſing, if the caſks be not ſweet the 


whole guile is utterly deſtroyed; as for 


this negligence, no apt remedy has been 
hitherto known, nor is there any ne- 
ceſſity there ſhould, as the having veſ- 
ſels in good order demands a moſt accu- 
rate attention; but this evil is not with - 
out remedy, if conſidered in time, be- 


fore the drink is ready for cleanſing. 


The foulneſs of veſſels moſt uſually 
reſults from their not being ſcowred in 


time, after being cleared from the drink, 


as a thick clammy ſubſtance adheres to 
their ſides, fill up the uneven ſpaces in 


the ſtaves, and ſuch matter hardning by 


the bungs being left open, as uſual in 


empty cafks, the power of boiling wa- 


ter, or ſuch like ſimple menſtruums, 


will not operate to any utility. 


In the utenſils for brewing that are”. 


negligently left foul, the like diffleulty 


doth but in part occur; as they are alI 
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keeping beers, and to furuiſh them ac- 


we 60 15 7 * 
ſo open to be come at, as with bireh 
brooms, labor, water and wood aſhes, 
they may at any time be ſufficiently; 
ſcowred; nor are they in the like man- 
ner ſubject to the — ſtubborn adhe- 

ſions, tho' the ſediments neceſſarily left, 
will give trouble enough, if not timely, 
waſhed away. 

When caſks are thus fouled, but two. 
abvious remedies preſent, by the lack | 
of time, or by taking out the heads ;\ 
lime ſuffered to ſlack in the caſk, when 
the only aperture is the bung, may by 
its ſtrong alcalious ferment and auſterity. 
| _diffolve the corroded ſediment, and then 
warm water and wood aſhes probably. 
waſh away the relicks left by the lime 
ſlack ; after which, and when dry, if. 
the fœtid ſour flavor is not thoroughly 
emitted, perhaps a few. brimſtone 
matches may operate to effect. 
. fall, and the leaſt bad heal! 
remains, after 24 hours being bunged 
up, the next recourſe is to taking out 
the heads, ſcraping the inſide as clean 
as poſſible, and then firing off the reſt, 
ith fir deal ſhavings. | 

We ſee by this what trouble and ex- 


pence negligence produces, for had 
theſa, 
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theſe. cafks been, as. ſoon as out of 1 
well cleanſed with: warm water, and 
when quite. cold bunged, ſo as to be 
kept from air, and fire all rectification. 
had been needleſs, but permitted: to be 
8 filled in that bad ſtate; in one week, not 
[ only the drink be turned ſour, but at- 
* tended with ſo rank a flavor, that even 
; a new ſermentation will not ſuthciently 
remove to make good e. 1 5 

p | - Of Brewing in general, & 1 

+ All * liquors are in one W 
brewed the fame way ; that is to ſay, 
1 the water goes into the copper, paſſes 
- W thence into the malt maſh, through that 
into the receiver, then into the copper 
4 again, thence into the cooler, thence 
'? into the wort' tun, there fermented, 
and thence cleanſed into the caſk ; in 
this general light the proceſs is alike, 
but in the mode of conduct, in the dif- 
ference and quantity of the ingredients 
„bor the like proportion, in the color, 
bo flavor, fermentation, aptitude for preci- 
t 


pitation, fining and quickening for ule _ 
ſo very different, that we are obliged 
to give the drinks of various taſtes and 
qualities, as diſtinct - denominations, 
i i -5 is given to the variety of foreign 
| D 3 wines, 
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. wines, which being extracted from very! 

different juices, merit that diſtin&@ion'; 
but the diſtinction of beers, ales, &. 
. reſult not ſo much from the differencę 


in the firſt principles, as from the me- 


thods of manufacturing the fame ingre- 
dients, by which they become, as it 
were, in their varied ſtates another kind 
of liquors, in ſo much that the word 

beer is in a great meaſure equivocal ; ſo 
that a foreigner, who having taſted but 
one kind, and ſays he does, or Hoes not 


like beer, in effect ſpeaks nothing de- 


terminate. 


It is for this reaſon that a book writ- 


ten on the ſubject of malt liquors, muſt 
neceſſarily delineate the various ſpecies 


of beers or ales, extracted generally from” 


the like ingredients, with ſome trivial 
exceptions, but materially altering, in 
the manner ſuch are manufactured; and 
as to the choice and application of them; 
as it reſpects precipitation, fineneſs, fla- 
vor, keeping, and other requifite quah- 
ties, in which is conſidered, the nature 
of the barley, the fuel with which it is 
dried into malt, the high, low, and 


different mediums in the curing, che 


knowledge, uſe, and application of the 
| = hop, 
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hop , and} of -fach fottign # ta, dae 
are — Found necoffury to — 
liquors by art to the he apparent de- 
gree of perfection, as me fame naturally 
arrive at, as when the dhififal brewer 
only employs the common ingrodirnteögad 
nd here it is previouſty meceffary to 
ſay ſomething fore: IN on __ | 
and yeaſt, The 


On H O P 8. 

I have conſidered this v vegetable be- 
fore, as ſeemingly ompounded of two 
diſtin&: qualities, the auſtere, or. coarſe 
and harſh, and the aromatid, {weet and 
unctuous; but it is poſſible, that this 
diſtinction only reſults from a different 
degree of — produced by the 
power of heat, from the ſame genial 
principle; - antl as all vegetables, and 
fruits, are moſt perfect and delicious in 
their higheſt Rate of maturation, in ſuity 
able climates, and hops.only partially - 
matured: in this olimate, it ſeen t 
follow as of neoeſſaty conſeguenet, that 
if we would obtain the full flavor and 
perfection of this vegetable, it muſt not 
be ſo uſed, as by any means to extract 
the immature, or auſtere, ſo as ta blend 
it with the mature or apgmatic, leaſt 
D4. the 


. 1164 1 
the harſhneſs of the one, intermixing 
with the ſoftneſs of the other, deſtroy 
the main intent of taſte and flavor ib 
the drink; I muſt therefore, as ing 
former ſection, here again give it asi 
right method, to extract the requilite 
quality by a ſeparate decoction, as from 
thence only can be judged ome pow art 
arrived at a proper period. 5 
| OO Y E AS'T. 1 
It i is faid by a very ingenious writer, 
thoroughly converſant in the practice of 
'brewing, that if in the wort tun you 
ſuffer the head to fink too low before 
cleanſing, that the coarſe oils of the 
yeaſt will intermix with, and en the 
drink, and conſequently taint it. 52 
It is ſaid again by the ſame rived 
ſpeaking of the amber beer, that the 
yeaſt at a certain period- is beat into the 
| wort, and that notwithſtanding contrary 
opinions, he does not apprehend e ill 
conſequence therefrom. n 
This is the ſenſe, tho”: not the kr⸗ 
preſs words, and then it remains only. 
to conſider, what difference there can 
poſſibly be; between letting the 
| | in her and forcing it rag ge 


drink, as the- latter ſeems to me to 
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more eſtabliſh an intermixture thari the 
former. 210542 Mn 
This I am the more e pantienlar} in men- 
tioning, as moſt of the drinks Lam 
now to ſpeak of, have the yeaſt ) beat 


in, thence; ſuppoſed made heady, and 


ſcemingly ſtronger; than ſuch as are 
otherwiſe treated, brewed from the like 
quantity of malt, and I ſhould think, 
if the firſt principle be true, they will 
be greaſy and ill taſted. And this per- 
haps is what thoſe, WhO like to be in- 
toxicated for a little money, call ſoft 9 | 
ſmooth. - 

I ſhall therefore in the firſt alace give 
the manner of ſo uſing the common in- 
gredients, of water, malt, hops, and 
yeaſt, as to make a Jams ; and; perfect 
drink, at all ſeaſons of the year, of ſe- 
veral degrees of ſtrength, and: for va- 
rious times of keeping, and calculated 
as well for the lower, as for the higher 
order of families; that is to ſay, for 
ſuch as brew much, and for keeping; 
as for thoſe who brew only a ſmall 
quantity from two, three, or four 
buſhels to thoſe who uſe as MARY or 
more Wa of matte 17% Ci bao; 


* | VM oſt 
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Moſt large and ee e "wie 
uſe much malt, have their own regulat 
| brewers ; and as they generally ſucceed 
pretty well, may not be.cafily induced 
to vary in the minuteſt manner from 
their cuſtomary method; but it mult be 
obſerved; that there is an eſſential diff 
rence between drinks brewed tolerably 
well, and ſuch as are at the fame timę 
intended to be of the vinous kind, cal- 
culated for health and pleaſure, and 20 
bring malt drinks once more into vogue 
by exalting the taſte, Havor, and power 
of dilution equal to wine, without any 
of the ordinary bad effects uſually re- 
ſulting from malts or wines. 
| Laying aſide vulgar opinion, that fo- 
reign wines are uſed by the rich, rather 
from vanity than taſte, it muſt be ob- 
ferved, that experience will always be 
ſuperior to cuſtom. Men who live lux- 
uriouſly, and whoſe palates reliſh high 
fauces, moſt neceſſarily, amongſt other 
diſorders, be ſubject to ſcorbutic hu- 
mors, which vinous drinks, and light 
diluters, ſeem calculated to repel; from 
whence, by a parity of reaſon, it 
ſhould ſeem true, that unctious, nutri- 
cious Side, have a e contrary 2 
an 
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and ſuch ate beers much bailed; d = 
aley. Dur buſineſs then is to prepare 
our malt drinks, as nearly as poſſible to 
anſwer the like purpoſe as foreign wines, 

in which view it is, that I prapoſe — 
following directions; but a 20! mn 
judice, or a different turn of Giokin ing | 
may induce many to vetler aj pprove the 

mode of their anceſtors, I ſhall, after 
what I have to ſay on my own the 
diſtinctly ſtate the methods of the moſt 
noted browerkdh in e as alſo E 
vate practice. 


The Method of Manufafuring ws Malt Wines. 


I preſuppoſe the copper placed at a 
proper height, and a tube ſo fixt, as to 
convey. the water, from thence. into the 
falſe Nen of the maſh tun, and the 
copper to contain a ſufficient quantity af 
water to ſupply the maſh. The malt 
and hops in fine condition, and all the 
veſſels duely proportioned to the quan- 
tity cuſtomarily brewed, the rule now 
preſcribed is for the paler kind of malts, 
and for making two hogſheads of drink 
for keeping, with a; reſerve for fine table 
beer, which, tho' beſt brewed alone, will 
by the method here propoſed anſwer 
my well and fave a double brewing. 

| D 6 I like- 
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I likewiſe preſuppoſe the malt cock 


in an upper floor, over, and calculated 
for ſhooting! into the maſh tun: 0 


De PROCESS. 4 


Into the maſh tun ſhoot twenty buſh» 
els of malt, while freſh, but cool from 
the mill for the firſt extract, if you 
muſt make two extracts, as one only. 1s 
beſt. 

The water is to be heated in the 15 
per, up to 140 or 45 degrees by the 
thermometer, as the malt is browner or 
paler, or as the ſcaſon of the year pre- 
ſents. This is intended for October, 
and two or three degrees difference 
within the ſaid numbers, or under the 
loweſt, not very material, eſpecially i 
the malt has been long ground, becauſe 
then the extract will be readier., 

The water iſſuing into the falſe bot- 
tom of the maſh tun, from the e 
placed a proper height, will riſe through 
Holes in the bottom' of the maſh, m 
bubbles, to the ſurface of the malt; it 
is then to be moved with fine iron rakes 
for half an hour, and again, if not ſaffi- 
eiently ſeparated, with oars or paddles 
fome time more; and then to reſt one 


bour and a half; or * affine white 
1 


te 65 Tk hs 
flake ſettles at the bottom, and: the er- 
tract comes off clear,. 
As this firſt extrack is ſuppoſes for 
one hogſhead, it is neceſſarily preſumed, 

that the copper ſhould contain one hun- 
dred and fixty gallons, to allow for = 
bibing,. or what the malt will retain. 

Then let two pounds of hops be Sin 
into a bunting bag, net, or prepared 
tube with a grate, or any vehiele that 
will retain the hop, and ſuffer the ex- 
tract to paſs freely: re into the re- 
ceiver ? 2 t dann 
The reaſon of this i is to prevent the 
acid of the extract riſing prevalent; and 
«WM tainting, or, as brewers term it, foxing 
the drink, a taint that once attained} is 


3 7 


@ WI hardly to be entirely remedied. 
BM The mach tun is then to be ſupplied 
with two buſhels of freſh malt, and the 
extract made in the ſame manner as be- 
fore, except that the water let down 
from the copper may be filled up to 
full 145 degrees, and requires only one 
hour's raking or oaring, wy the like 
time for ſetlir | 
While this deu extract is ſetligg. 
the firſt is conveyed by pump, or lading, 


Hoi the recęiver into n and 
here 


po] 


here appears the convenience of two 
coppers, as in common brewhouſes, but 
 asthat is not in this caſe preſumed, one 

may ſuffice. | 

As to the time requiſite for boiling 
depends upon cireumftances, that only 
the brewer in practice can truly regu- 
late; extracts from the paler malts for 
keeping the year round, are not necaſ- 
farily boiled more than half an hour; 
1 — only when the 
drink is intended to fall fine, on which 
intention more or leſs boiling may he 
proper, and the above time is given ' as 


a due medium; but one rule never vas: 


ries, which is, to let down the wort in⸗ 
to the cooler as gently, and diſpoſe 
as thin as poſſible, ſo as juſt to cover 
the bottom, and to paſs it cool into the 
tun. 
The quantity of hops requilite, will 
_ eſſentially depend on their goodneſs; 
The quantity of malt uſed, and the 
time propoſed for keeping; the time 
here propoſed, is the circle of the year, 
the quantity of malt 22 buſhels ; and ag 
the quantity of hops, in practice, is ſix 
pounds and a half to eight buſhels for a 
year's keeping, ſeventeen pounds fours 
| teen 


— * 


pups — — + — +>,m = © 


— 


+ 


8¹ 
* 
u- 
or 
. 
2 
1 
h 
30 
as 


a N oe 4 


1 Fro. ».. 0 Þ oc mm; 


LIVE |, 
y-two' buſhels ; *two of theſe have been 
employed in the extract, and to conti- 
ue the third extract fer table beer, 10 
hat only fifteen pounds fourteen ounces 
remain, from which an extratt is to 
be made by deeection, the reaſon of 
which has been prev iouſty noted. 
For this extract no regular preſeript 
an be given, as the proper height muſt 
entirely depend on the tafte, and arrive 
t perfection ſooner, or later, as quick 
ned or retarded in the decoction; I can 
only obſerve, that a medium degree of 
heat, as equally preſerved as pofſible, 
ill produce the fineſt extract, and 
ven gradually: diſſolve the coarſer oils ; 
o avoid which, when the feaſt auſtere 
or harſh taſte fiſes, you have gained as 
much extract as you ought to have, the 
quantum may be in any diviſion diſpoſed 
to the two malt extracts, a few minutes 
before they are ſeverally let down into 
the cooler back, and will anſwer a much 
better purpoſe, as to complexion, fla- 
vour, and keeping the drink, than if 
boiled groſs in the wort. 

It is a known truth, that no active 
ſpirit can be produeed from malt; ex- 
ceꝑt 
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cept it be firſt mes and the mes 
of fermentation is equally known to b 
by yeaſt, ſo that only remains to 
3 appriſed of the quantity and qua 
lity. The curious always ſelect che 
yeaſt, when it is to be had from the beſ 
Keeping ſtrong beers, becauſe of ju 
greater ſpiſſitude, flower in its operas 
tion, more to be depended on, and pro- 
ducin g a more cool and regular fermeg- 
tation, as that from ſmaller drinks, ac. 
ing too ſudden, puffs up the wort to. 
kind of fret, or efferveſcence, and for 
that plain reaſon, to be as much as pol 
{ible avoided. 

As to the quantity; this material) 
reſults from the ſtate of the air when, it 
1s to be uſed. The medium of air in 
Middleſex in October, is at about 4 
degrees; and the proportion of yeaſt to 
one quarter of malt, in that ſtate of the 
air five pints, to a quarter of malt, or 
ſomething more, by which calculation 
any other proportion is readily known. 
Fermentation in its proceſs has vas 
rious appearances ; its firſt is a white 
circle round the ſides of the tun, next 
in an even thin cruſt, then in a rough 
form, then more ſmooth and higher, 5 
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the middle, and then begins to fink. 
When declined about half way down, 


is what the bre wers call it fur clearing, 


H. The fermentation then being wi | 
termined, the drink-mift be calked. 
As on caſking the fermentation is im- 
peded, the Glowing proceſs enſues. I 
ſhould have obſerved before, that one 
fifth part of the yeaſt pre- aſſigned ſhould 
be reſerved, and now on cleanſing thrown 
into the wort, and that well ftirred: for 
an hour before, put into the caſłs, hence 
a freſh fermentation ariſes in the caſks, 
and when that is over, tha ape IS 
totally finiſhed. i 

The ſpring following it (will prabe- 
bly ferment again for the laſt time, ſo 
that on the approach of March, the 
vent peg ſhould be looſened, and when 
the ferment riſes, if the -caſk lie on the 
bulge, the bung looſened, and ſo the 
head bung, if = ſtand perpendicular; 
perhaps a vent peg in the center of the 
bung may be ſufficient. 
This drink, accident 2 will 
t fall ſomewhat fine at Midſummer, or 
perhaps ſooner, as incidents occur, with - 
8 

5 


out uſing art; but will not be. ſine 
enough 


or, as they ſpeak in the country, tunnmmg . 
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alſo one pound fourteen ounces of hops, 


r 74 1 
ehough for boetling perhaps uneil | 
tember following. 

To avoid breaking into the need 
the tahle beer, or what was intendel 
For it, was left in the maſh tun, an 
two buthels of malt from the thi 
quarters reſerved to be thrown in, at 


the main courſe of the proceſs is to b 
purſued as before for the ſtrong bee, 
but from this, one. hogſhead is to de 
extracted. There is only to be obſers 
ed in this laſt extract, that if it is in. 
tended for ſummer drink, and 'to fall 
fine in due time, four pounds of hops f 
ſufficient; and if for more early ule; vt 
what is called prefont ſpending, the re- 
ſeryed quantity is very ſufficient ; ul 
on theſe principles, to be only boitel 
Half an hour, or fifteen minutes, at dif 
cretion-; in the laſt - cafe it will eome 
round, and may be drawn from the 
calk, or bottled in ſix weeks; the yeah 
to be uſed in fermenting the wort, 
from ſtrong beer, need be little abowe 
the proportion of one third the quantity 
of What was applied to the preceding 
en de _— as it is found to on 


Tate. 
I Have 


_ 
obſerve on this 


]- hav only »y 15 

cad, that after the hops in ah: net, of 
ther macbine, the extracts paſſed 
hrough, and thoſe left in the 79 | 
re done with, they: may be dried again, 
nd , burnt, the aſhes b replete of 
ine ſalts, will be an excel ent manure, 
or a bed of light earth, wherean - the 
10ſt curious e Homer. are to * 
aiſed. | 
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managed by the common Brewers, + 
Practice will always have the advan- 
age, when at the ſame time theory, ot 
he principles of an art, are thoroughly 
nderſtood, without which, the beſt 
practice Aale kind of fitions, 
re apt to deceiue, Without che practiſer | 
deing able to acoount for, or amend hie 
ror; vchen à miſtake happens, and 
herefore à previous theory requiſite, 
his will more <vident, as we pro- | 
eed in .diftingwiſthing the various kinds 
df malt 1 but here the gentleman 
5 to take care to. diſtinguiſh Himſelf from 
he brewer, as the — forms his mode 
df mana from a view of profit, 
loes many things a private family-muſt 
Dot * to- make his drink Ardngetioe 


mor 2 


——— — — —¼ʃq— 


oe 


18 4 
Fabre heady, chan the quantity * 
Ingredients, or natural quality of 
extracts, will regularly bear; While 
former is only concerned, to hang 
drink as ſtrong and fine, as the wh 
common ingredients and plain mana 
ment may effect, unleſs he brews for 
lection beer, or ſuch like wife purpoſe 
and then may uſe the brewers att 
what manner he pleaſes, but will hard| 
be induced to injure himſelf and fartul 
for the vanity of ſaying he has ſtronge 
drink with one, than his ais 
with two quarters of malt. 
This I preſume may be a ſufficie 
hink, to avoid being prejudiced to tha 
part of practice, where health and ple 
ſure are proſtituted-to licentious proſ 
and only to ſelect from practice, h 
may conduce to the eſtabliſhing the 
of brewing on the baſis of rectitude- 
_ - AMBER 118. the medium degree of 80 
lor, between the high brown and; cles 
pale malts, and conſequently ed 0 
the like proportional height, and at th 
height of drineſs will require two bat 
rels of water to wet one quarter of mil 
in the firſt maſh, as near half that quan 
wed will be retained' after the cant 
U 


the Ather C in gh 
ith freſh malt, a 
oportion. 
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ater is heated for the firſt maſks to an 
ullition; and reduced again, by cooling 
, as the brewers term it, i, e. uſing aß 
uch cold water, as will bring the 
hole to an even temperature, and then 
tting it down into x 6 maſh tun, it is 
en raked and oared ons hour and a 


t gradually off into the receiver, and 
ence pumped. into a ſecond copper; 
is is purſued in the fame order by a 
cond, third or fourth extract, if ſmall 
xr is not to follow, and then uſually * 
diled a full hour; in this courſe the 
bp, both as to quantity, quality, and 


endent on the time the drink is to be / 
pt; ſome ſuſpend part of the quan- 
ty in the firſt water for the extract, 
d boil the reſidue in the wort, and 
me run the extract through part, and 
en boil the remainder; and is uſually 
calcu- 


f, and after the ſame time ſetling, is 


. the grain will e fall, PENG ; 
1 cond abr needs Iittle” Tgore than” — 


The proceſs is dd purſued,” "oP be . 


plication, is quite arbitrary, or de- 
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#7. 
rf at one pound of bp . to 0 01 
quarter of malt fer one month's ws, 
ing, and fo in proportion for any 
time; but, in ſummer requires d ol 
the quantity, and more, the mec 
is about three ee for two moni 
keeping; | 

The working, is the ſame as in 
preceding Caſter, except that a 
yeaſt is periodically beat in, as 
brewers-fay, to attenuate the combing 
particles, and make the drink fall ſpar 
taneouſly fine; and if this be true, an 
all the effect, it is very happy for tho 
who drink it. 

Beſides this, to the like purpoſe, ! 4 
ter cleanſing, and to bring it early 
bout, the brewer uſes an artificial fer 
mentation from time to time in the cal 
this-rouſes the active ſpirit, breaks:. an 
diſperſes the unctious quality, and the 
baſis that feeds it being ſo diſturbed; 
quickly. comes round. 

The brewers: that are critically c cor 
rect i in the management of the fermedn 
tation, propoſe the thermometer 4 
their guide, to be truely informed 
what degree of heat the wort ought f 
be, when the yeaſt 1s applied; — 
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y their calculate, the extremes ate 
nd 55, the medium heat of the air 18 
> degrees, and this the beſt ſeaſon; in 
uch caſe the heat of the wort ſhould 
e at 52 degrees by the like meaſure- 
The reaſon of this exactneſs ſeems to 
e, that if the wort be todo cold; .a-lons + | 
zer time is required to make them! fer- 
ent, and then with more difficulty 
xecome fine; on the contrary; if too 4 
ot, a waſte of their ſpitituous parts en- | 
ne; and if not kept a time to remedy” 
he defect, may be foxed. | 
As to the quantity of yeaſt to be uſed, Jy 
ppoſing the air at the above medium-. . 
t 40-degrees, and na ſmall beer to be 
ade, the ſum will be eight pints to a 
uarter of malt, at the higheſt degree 
f heat fix pints, and at the loweſt nine | 
ints; but this, as faid before, depends 
"0" the ſtrength of the yeaſt, and to be 
Womputed accordingly, and always a | 
durth or fifth part reſerved for the i 
ks after cleanfing. Note, the quan- 
Ai of yeaſt: required is moſt to beer 
dng boiled. oY! | 
BukTon Ax is the like kind of li- 
uor as amber, and the proceſs much 
ce ſame, but there is a material diffe- 
7 rence 
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rence. in the lengths, or quantity ext a 
ed from the like proportion of malt, 
alſo in the quantity of hop, as this is i. 
tended for longer Keeping; as the length 
of the amber is from 14 to 2 bartels 
and the Burton from one, to 14 from 
quarter, or eight buſhels of malt. The 
quantity of hop is from one pound to ſe⸗ 
ven, and the medium for ſix month 
keeping four pounds. 99505 

This is as much as is acoeſiry! to ia 
on the proceſs of Amber and Burton 
Ales, they are. both ſoft heady drinks, 
in no reſpect calculated for private ang 
lies, nor for drinking as diluters: a 
where; but if the latter of theſe was 
brewed in London, as the duty is on 
the barrel, and the retale price much 
higher in proportion, the profit mult 
be conſiderably greater, than in brews 
ings of a more extended length, both 
in reſpect of the duty, and expenceof 
the manufacture, which is too obvious 
to need farther explanation; and contin 
dering the high price of malt and hops, 
and extravagance of the duty, I. can per. 
ceive but one reaſon why any wholefome 
diluters are brewed at all for fale ; and 
on is, for the great brewers to break 
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the little ones, and then take the chance = 
of better times; and if the ſame ſcheme 
rules above, I can only ſay, that it is 
to be lamented, not ohly as to this, but 
various other manufactures. 925 
TABLE BEER, an entire Brewing, 


It has been ſèen in every proceſs, that _ 
water is the firſt article, and ſo it muſt =; 
continue, but how it is to be managed, 
I, and the practiſed bre vers, are not fo 
well agreed .about; their mode is, as 
before hinted, to firſt raiſe an ebullition 
by heat, and then, as they term it, cool 
it in; that is, to bring it to a due tem- 
perature, by a certain proportion of cold 
water; my proceſs is, to bring the wa- 
ter at once to the like temperature, be- 
fore ebullition, or if you pleaſe to ſave 
N trouble, and for ſome other rea- 
3 | | 
It is to be noted here, that when a. 
ertain judgment is to be made of a due 
temperature, we are. equally guided by 
the thermometer. But the brewers hy- 
potheſis is, that water in the copper is 
older at the bottom, than at the top; 
and conſequently, not of equal tempe- 
ture in every part. This may be true, 
is no doubt but the heated particles by 
E an 


\ 


1 
an increaſed levity fly up; but hey 
again, what is W 4 true, that as the 
heated particles fly off in ebullition from 
the ſurface; the moved water rolls doi 
wards, the next heated parts replace th 
falling, and ſo a kind of circulation ef 
ſues, and conſequently is nothing hotter 
at top than at bottom, except juſt withs 
in the ſphere of ebullition ; but ſuppoly 
it otherwiſe, the cooling in can be-ng 
more preſumed to make the water. of 
an equal temperature, than its being 
left at the ſame degree of heat, withont 
riting to an ebullition ; for as it is in g 
quiet ſtate, or not much diſturbed 
when boiling, and is neither let down 
immediately from the top or bottom, it 
feems in the paſſage through the cock ta 
be ſo intimately mixt, or the variation 
ſo trivial, as that half a degree of heat, 
the moſt poſſible difference, can never 
make it eſſentially neceſſary to purſut 
the brewers double proceſs; more el: 
pecially, as experience evinces, that it 
the variety of powers, and heats, occur 
ring in the ingredients far the xc 
the ſum of half a degree of heat, 0g 
more, is not to be aſcertained by the 
moſt practiſed Penne; but it is 
Wy known 


220 
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known truth, . 0 if the water be dot 
too hot, or not above 145 degrees, it 


ſwer very well to any. ſpecies of malt 
uſually employed, nor needs it that eu- 


to make the brewing of fine drink, ſo 
difficult and abſtruſe an art. Beſides, 
if the old way of trying the heat of wa- 
ter for the extract was found as to this 


particular very well, the experiment, as 
has been before hinted, is very eaſy, to 
ind ſufficiently near, what the proper 


heat ought to be, by the thermometer 
xt that medium; but as that way will 
not ſuit the preſent practice of the wa- 
ter riſing up to the malt, by a falſe bot- 
om, inſtead of the malt gra put to 
the water, what I have mentioned is 
only material, as to the experiment 
vhat degree of heat the water ought to 
have, by knowing what it is, when, ac- 
ording to the old meaſure, you can ſee 
your face in the ſurface, as may be done 
n any veſſel, merely to regulate the 
udgment by, if any doubt ariſes con- 
erning the ſum previoully given. And 
his I am the more particular in, as I do 
ot find that the beſt practiſed brewers 

E 2 arc - 


being five or fix degrees lower, will an- 


riolity is carried to ſuch refinements, as 


Wh. 
are able to determine this point to a 
degree of certainty ; nor | poſſibly o 
unleſs the quality of the en 
_ firſt well aſſured. 9p} 
The PROCESS, ll 
The firſt act of this proceſs ' having 
been thoroughly canvaſſed and conftde: 
red, the next reſpects the malt p 
for a fine vinous diluter, adapted to 
health and pleaſure. 10 
Experience has ſhewn, that malt Tis 
quors either new, ſtrong, or aley, ant 
not calculated for digeſtion, whatever 
other purpoſe they may anſwer. The 
lengths uſually run for common ſmall 
beer, are five barrels from one -quartet 
of malt ; but as this is too much for 
the preſent intention, as rather too weak 
it is preſumed, that a length of fout 
barrels may be a proper medium, being 
nearly the ſame, as the beſt Dorcheſter 
ſmall, and anſwers every deſired purpoſe 
at a much cheaper rate, 
The malt that produces the cleanel 
drink, and that ſooneſt ſettles ſponti- 
neous fine, is that which is moſt grady 
ally kilned, and with the ſweeteſt fire- 
ing, as the curing, whence any ſoak 
reſults, alters the taſte and "00 na 
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tracts with leſs violence of heat, produ- 


but is not ſo. ſtrong;. or groſs flavored on 
the palate, as what is in proportion 
ligher dned.. fo | 
and March; tho* by various accurate 
obſervations it appears, that the air is ſe- 
veral degrees. hotter. in October, . than 
in March, the former ſucceeding; the 


on the other part, the warmth, increa- 
ſes on the latter, and deereaſes on the 
former ; and tho the former is manufac- 
tured at a higher degree of heat in the 
air, the latter comes on ſooner. - Theſe 
particulars make the apparent difference 
in ſome meaſure conſentaneous,, and ex- 
perience has given to theſe ſeaſons a ge- 
neral LY * 1 

This drink is not to he run. off at 
more than two gradual extracts, in the 


barcels to a quarter of malt; and as in- 
tended for fix months before tapping, or 
ſomething more, ſo as the two brewings 
come properly round in due order, the 


E 3 maſh- 


ces the ſame real ſpirit in the ferment, 


iy 


The ſeaſons for brewing are October | 


warmer, the latter the colder ſeaſons; 


proportion above-mentioned,., of four 


a 
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of the drink paſt remedy,, This is the 
fineſt pale from the coake kiln, and ex- 
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maſhing, hopping, and working, 


much the ſame as in the laſt chapter, 


except as the acid will not be ſo previ 


lent, more yeaſt may be requiſite to 


due fermentation, unleſs ſome vino 


* 


acids be thrown into the wort, not 


preſent in practice. | "" 

It is a matter of diſpute among the 
informed in this art, whether high ot 
low, tender or violent maſhing be beſt; 
but this argument, being rather between 


the brewer and the gentleman, profit 


and utility, than the nature and reaſon 
of things, it may not be improper here 


to conſider, that body is in ſome degree. 


to be attained, as well as ſpirit, tho 
not in the ſame degree for private uſe, 
as for ſale, and if over forced, makes 
the drink heavy and flatulent. The 
brewer uſually exceeds the proper me- 
dium of body ; and for this ſpecial caſe 


of Table Beer, it would be very impro- 


per to maſh up to that medium, whe- 


ther we conſider it in the appearance of 


ſalutary or bright; it is plain then, 
what the operation of maſhing ought to 
be. The merely ſeparating the malt, 
its parts, in ſuch a manner, as that e- 


very grain alike malted, may ſuffer an. 


equal 
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8 
equal extract, for as, i not well ſepa« 
rated, it will clot, or ſet, ſo if too vio- 
lently forced, it will, like all other ve- 
getables, emit-a very diſagreeable, and 
perhaps not very wholeſome, ſubſtance, 
that will utterly deſtroy the intention of 

an antiſcorbutic diluter; the action of 

maſhing with propriety will then depend 
on the eye and judgment of the agent; 
as becauſe of various incidents, not 
theory, nor practice, can abſolutely dic- 
tate, and may only, as in general, be 
ſaid, that if moderately raking, will 
not produce a due ſeparation, apparent 
enough to any attentive eye; a farther 
proceſs muſt neceſſarily enſue, until ſuch 
ſeparation be effected, which uſually 
happens, if room enough in the tun, in 
half an hour or leſs, and then requires 
not any farther maſhing, but one hour 
afterwards will not be too much for the 
extract and ſetling, in a degree of heat 
as equal as poſſible; an hour may be 
ſufficient, as a ſecond extract is to be 
made in the like manner. In the pro- 
ceſs for ſtrong beer, the extract paſſed 
into the receiver through two pounds 
of hops reſerved from the decoction; in 
beer of the moderate quality here pro- 
E 4 | poſed, 
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poſed, one pound is ſufficient; as this in 
not in the like manner apt to run roapyy 
fox or taint, the fluid being lighter and 
thinher, and be conſidered as a general 

rule, whereby proportionally to be gee 
verned, according to the greater orletier 
quantity. of malt uſed, and the lenge 
or quantity of drink to be extracted; 
and will hold as a *"maxim-univerſally 
true, more eſpecially if the whole be of 
only one extract. 09 0M 

There is ſome diſpute; tho' I know 
not on what good grounds, whether in 
fermenting the wort, it is neceſſary to 
be worked in the tun at all, or only af 
ter cleanſing in the caſks ?- it is certain 
that fermentation attenuates, and the 
purpoſe of attenuation is to ſeparate the 
roſs parts, and make the drink equally 
in all parts fine; the moderator in this 
is the hop: as without it, no fooner'the 
oils of the wort are ſo attenuate, as that 
the acid may predominate, but the 
wort becomes ſharp and pungent, from 
the operation of the air, as from the 

malt; therefore if the objection 8 
the working in the tun before cleanfing 

be only the air's impreſs, it ſeems 6f 
little avail, The truth is, that the fer the 

'Z mentation 
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mentation is. to be ag ee and. 
evenly continued as. poſſible, until, by 
raiſing a ſmall quantity through the 
center of the wort, from the bottom of 
the tun, it appeats bright, it is then in 
a ſtate for, cleanſing ; but as: in clean- 
ſing a flatulent diforder will enſue, it is,' 
neceſſary that a light fermentation be, in 
the caſk, again encouraged, bp 

I have. only one obſervation; more to 
make, which is, as this Table beer that is 
propoſed as a ſubſtitute for wine ſtrictly 
ſo called, or as other light diluting li- 
quors of the vinous kind, the curious 
herein, ſhould make their wort from 
one extract only, if convenient, as it 
will be ſufficient to bring away the 
more lively and ſpirituous power of the 
malt, and the drink ſooner become 
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body, with a little longer continuance 
in the maſh be ſufficient, and at the 
ſame time to take due care, that the 
wort be ſupplied only with the mott 
pleaſant extract of the hop, by decoc- 
tion, as previouſly directed. | 


a” 


this. ſome ſtrength in the maſh, and 
thoſe who are not curious' may eſteem 


E + 5 this 
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ſpontaneouſly fine and tranſparent, the * 


There will no doubt remain after 


4 * i, 


this waſte; but I am writing for health 
and pleaſure, and as but few will brew! 
for the propoſed purpoſe, but hat cam 

either afford waſte, or that have nat 


more ways than one for the diſpoſition! 
of the reſiduum, I have only to remark, : 
that as four barrels of fine beer from det 
quarter of malt will not, on an average, i 
including all expence to a private fatmi- f 
ly, coſt above forty ſhillings, or three 
pence halfpenny the gallon, it matte t. 
little what becomes of the waſte. b 
04 41. 
This drink, I preſume, by the ſims * 
ple manner of obtaining it, was prob 
bly the fame as our anceſtors, the Bri- { 
tons, prepared for their feſtivals, and © 
of which Cæſar ſpeaks in his Commens ( 
taries with much reſpect, and of the liłꝭ © 
kind, as the Indians in ſome parts of As 2. 
merica extract from their maiz ; and s 
being of a lighter quality than the pre- 2 
ceeding, is here, in its proper ſtation, M * 
at the election of ſuch as may be © 


pleaſed with the finer kind of malt li- = 
quors. Wes 
The oat is certainly the weaker ſpe-}Ml * 
cies of grain, that is uſed in theſe forts 10 
of extracts; and the beſt oat for the © 
8 3 N purpoſe; 
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pprpole is the white ſhort ſmall, a8 being 'Y 
the plumpeſt, as having the thinneſt. . © 
kin, and as yielding the moſt flour. 

The malt is to be prepared in the 
like ſlack manner, asthe paleſt barley, and 
may after grinding receive the air for. 
two or three days with ſome benefit? as 
it will open with more facility to the 
following extract. 

One quarter of malt is here propoſed 
to make an extract, or length, of two 
barrels, and conſequently muſt be ſup- 
plied with one hundred gallons of wa- 
ter, to allow for what the malt may. 
imbibe; the water, according to a pre-. 
ſcribed mode is to be cold, as intended 
only to extract the more ſpirituous, and 
to leave the coarſe oily quality behind: 
for which reaſon it is neceſſary that it be 
24 hours in ſteeping, 

The water is to be given in to a falſe 
bottom, as in previous brewings directed, 
but raked only at various periods, ſo as 
to preſerve a due ſeparation, leaving it 
at leaſt four hours to ſettle, as then the 
extract will be as perfectly made as ghis 
procels intends. 

It may be now perceived, that the 
heat of the air in the proper ſeaſon for 
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this drink, between March and Septemy 
ber, and the natural heat of the mal 


will give a moderate warmth to the ex=* 


tract, ſufficient to draw off the fie 


oils, in ſome meaſure balance the "as 
line, and fit it for fermentation without 
# 6 FE ; +7 


boiling. 8 
For which purpoſe, and to give the 
extract its full power, the natural heats 
are to be as much as poſlible preferved 
by well cloſing the maſh tun; and this 
with much the- beſt effect if the'entire 
extract be made at once, as the dect 
tion will be more regular, the heats bets 


ter preſerved, and no mawkiſh grainy 


taſte enſue. FE RT 
When perfectly ſettled, it may be 
run off, either through, or without a 


decoction of two pound of ſuperfine 
*** 


hops, becauſe there is no fear of tlk 
wort, in this mode of operation, be- 
coming roapy, tainted, or foxed, as 
when the groſſer parts are extracted 

ſuperior violence, or as when the na- 
ture of the malts are more groſs, and 


the uſe of the hop will rather be to cor- 


rect its future fermentation ; but when: 
the hop is in the wort, it will not fer- 
ment, without the aid of, herhaps, 4 

| | _. punt 
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ron wilt not in this caſe become mut 
2 wanted, a very flight: ferment in the 
wort tun, and Ril) —＋ in the , 
will anſwer every tate purpoſe. 

This drink Ape tecipitate in cone | 
fortnight without: Joie, and may, acs! a 
— to the heat or 2 of tie 
ſeaſon and tem of the cellar, be 
drawn off from the tap, or boned at | 
pleaſure. 

No fixt rule can be given for mia, bat 
as it may be as ſoon as thoroughly fine, 
the experiment is ſo very caſy and natu- 
ral, as it would be an affront to com- 
mon ſenſe to dictate a determinate mea 
ſure, when gone but thoſe who have 
it can poflibly jadge when it ib e 
round. 
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The lightnefs of the above fabjedt, 
naturally leads me fo conſider malt H- 
quors more 2 , in the different 
parts of England, under the manage- 
ment of common brewers, or private 
families. | 

Wiltſhire is the moſt remarkable for 
the uſe of the lower or ſlack dried malts, 


and the inhabitants more generally ac- 


cuſtomed | 


r Bo Loo 
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* "a this again. more in > ther ht be 
parts in the country than in the great 


for ſale, but not of ſo happy a kind 


towns, not even Marlbrough exoepted 
- where indeed approved drink is brewed; 


in the villages: about” Saliſbury Plain, 
where every little alehouſe can furniſh, 
traveller with a better beverige tha 
Marlbrough, or any other — I hays, 
paſſed. There muſt be ſome reaſon fot 
this; and as what has been ſaid before 
may give the hint, is by the practice 
here confirmed, as the people are mort 
generally freſh and healthy, than — 

other parts. n 
It is ſaid by e has if the. wank 
he clear, it is not much to the purpoſe 
from what ſprings derived ; I muſt cons: 
feſs, there, appears to me a ſenſible diſ- 
tinction, eſpecially as it reſpects chroni- 
cal diſorders, from which thoſe who are, 
in the vicinage of chalk ſprings of the 
ſaponaceous kinds are moſt free, and 
ho with ſuch kind of ſoft waters, the 
fine ſort of malt and hops, and a pecu- 
lar management in brewing are com- 
bined, the effect muſt be excellent, and 
io it ana | 1 
The 
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The be of cellars; is MN 
4 Jacks; may in 13 * meatute ſerm Þ 
balance the account,” but Here is not h . 


ſame neceſſity, the beverige am cake" "I 
ing of needs, them not, a8 und — 
for long keeping; nor in my ird an 1 
long kept beers Uborer the end I hade in:! 
view, as their lengths muſt be ort, 
their boilings high, the body of le 
malt too much forced; I, too Sole 1 
hopped to anſwer any ny good - purpoſe, "as; 
from hence a variety of diſorders enſue, _ 
chat! cannot with Pane enumerate.” -. 
All theſe light Wiltſhire © Beers are 3 
manufactured after the like mode f 
management, as in my ſection of table 
beers, and with the like ſpecies of malt 
and hops, except as to the decoction of 
the latter; but to balance that; great 
care is taken, not to extract to any de- 
gree of violence, nor indeed is there 
any neceſſity, as two pound of hops is 
ſufficient to a quarter of malt in the 
ſummer, and half that quantity in the 
winter for fix weeks keeping, and ſo 
long as this drink is found healthy anlegt 
pleaſant, the brewings come quick 
round, as the cuſtomers drink plentis 
fully, and find no infalutary effect ; hence 
"2" would 
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Tee yarn fur cg 
admitting the premiſes true, the beer 
brewed from the ſame ingredients inthe 
Uke manner, will be equally plealgns 
e e PO 

Theſe drinks Have all a little turn ff 
Maravela white wines, and anfwer- 18 
the ſame manner the purpoſe of dilys, 
tion, without any. ſudden intoxicating 
qualities, may be drank freely when the. 
blood is warm, and a little lowered ig 
quality, prove excellent table beers. 


te acid; much like the . Prun/ace,, or 


_ Marlbrough Beers are brewed higher, 


and of a more potent quality, as -being 
intended for the London and foreign 
markets, but are not boiled to the' ſame 
degree as either London Porter, Amber, 
Burton, or any of the northern drinks; 
the malt is finer, the hop more careful: 
ly conſidered, and to give it an equal 
power with beers of the like value 
at market, and avoid the effects of eva- 
poration by over boiling, bean or wheat 
flour, or both, are ſometimes uſed, pro- 
portionate to the 2 brewet. 

This does no harm to the quality, 
while it increaſes the ſtrength, but gives 
it a particular tang on the palate that 
ſome people do not diſſike, but this may 
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be owing in Fad 
the yeaſt, or letting down the RY 
either of which contribute to deſtroy, the 
vinous product of meer ts: and. : 
and gives. it a/ partioularity, that is but 
;ndifferently reliſhed by thoſe, are 
comed to its favor. 
8 The lengths of this beer is much bo 
ame as of moſt that are brewed for ſale 
in the country, but not ine ſo loft and 
mummy as t e Burton. e oof 
The malt for. the extract is uſually 
the amber, or ſomewhat paler, as either 
ſeparate or mixt, as beſt conceived, by 
the different brewers, tho' all paſſes 
under the like denomination : 
The great brewers have a ſingular ad 
vantage in making their own malt, as 
they can manufacture it to their liking) 
both as to leiſure and color, and there: 


It is calculated for a ewelvemonth's 


often long before that time, it is ſor 


ſome markets-racked; and for 1ome- bot - 
tled much earlier; it is a good beer, 
where none more cufiouſly brewed is to 
be had, and would the manufacturers a- 
bate ſomething of their ancient ouſtoms, 


might 


ty; either to boating, * 


by ſuit it to the propoſed market. 


keeping, but as it naturally precipitates 


— 


ene _ 
might be as excellent for keeping, Þ 
the generality of Wiltſhire drinks ate 
for preſent ſp ending. 
+ Dorcheſter Beers ſeem to be deſigned 
on nearly a fimilar principle as the Mart 
brough, except that either by letting 
down too much of the ſediment from 
the cooler back into the wort, or to 
ſome practice in the working, the for- 
mer has a much more ſickly flavor, ſuf- 
ficiently evident both in the ſmell and 
taſte, but is much better preſerved, in 
being the ſame throughout than the 
Marlbrough, as that ſeldom furniſhes 


, 


two bottles alike in a dozen; what the. 


reaſon of this difference may be, whe- 
ther in the working, cleanſing or bot- 
tling merits not much enquiry ; but it 
ſeems to me true, that a bes flavor in 
the ordinary courſe is much eaſier pre- 
ſerved, than that which is good, and 
perhaps at laſt, its feeding, as they term 
it, whether by ſediment, by bodies of 
a more potent nature, or by ſuffering it 
to be yeaſt bitten, by the too great pre- 
cipitation, or beating in to the wort 
may in ſome meaſure contribute 
lt is ſaid to be brewed from barlies 
well germinated, but not dried to the 


5 
* 


| < ; Pr 1.99 J 8 
denomination of malt; and that its pe- 
culiar taſte proceeds fram the ſlackneſs 
of the malt, and the quantities of falt 
and wheat flour, mixed with the wort 
when under fermentation, which gives 
it a mantling and frothy quality.” T“ 
I am apprehenſive there muſt be 
ſomething more than this, as I know 
not any malt liquors,” low boiled and 
lack hopped, that when early bottled, 
has not the like mantling and frothy 
quality, as it is a kind of efferveſſence 
or fret, occaſioned by a defect in the 
counterpoiſe of the malt and hop, as a 
due proportion of the latter gives wing 
to the impriſoned air, and corre&s' the 
acid, boiling high has in ſome meaſure 
the like effect; this is obvious in the 
London Porter, that when well brewed, 
and of a due age, rarely mantles in the 
bottle, and the ſame in all ſtrong beers, 
that are boiled and hopped high; but 
from whatever cauſe it ſprings, as many 
may be aſſigned, where other ingredients 
are uſed, as will appear in due place, it 
is certain, that neither its ſmell, taſte,” 
flavor, mantling, or froth, will ever re- 
commend” it, to a judicious palate, or 
70 Deer Anne 0 
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4 2219 taſte, . all beer 8 will. be ſenſihh Ci 

a 


different, tho brewed in the ſame mags 
ner, and from the like in aredients, e 
cauſe of various incidents occurring in {i 
the operation; ſo that the perfeC 10n:of 

| brewing, if that may be attained, is, Ml / 
in cookery, to have no one taſte predo- Ml + 
minant ; for however that may diſtiq WM | 
guiſh different drinks, it can only be 

gteeable by habit. The expert in 5 
brewing art, like the wine coopers, have 
found means to make marketable. drinks 
have, always ſomething a like taſte, by 
adding, when wanted, more of ſuch 
ingredients as give it a predominance; 
ſo that any one may ſay, this is Por- 
cheſter, that London beer,, and indeed 
they are ſufficiently diſtin both in taſte 
_ quality; but if either ſtand. a pros 
per age, this diſtinction is cured, in, 9 Yd 
pight of art, and at length reduced to 
that natural ſimplicity, as is common to 
the Wiltſhire beers previouſly mention 
ed, in their prime ſtate. for drinking, 


being ſufficiently old, when 0 


— 


— — — 2 


2 2 


beers are immature and diſagreeable 
that however the controverſy may Þ 


W Wr l „ 
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Lr! be 
in reſpe& to difforant taſtes, time me- 
liorates the like ingredients into one 
common medium, and prevalence on 
abounds, when ſomething — 
either by accident,” or art, <ventos a en- 
üble dillincton- : 

A learned writer in the Philoſophic 
Analyſis, has given us a long tract on 
taſte, its ſimple and compound nature, 
the different ſpecies and «combinations; 
very ingenious, 'but not calculated to 
our preſent purpoſe. 8 

One other writer has delivered hink- 
ſelf briefly, and more to the point in 
view, deducing the diſtinctions of taſte 
in the following manner. The acid, a 
ſimple taſte.— The feet, an acid, 
ſmoothed with oils. - Aromatic, a ſpiri- 
tuous acid, and volatile ſulphur Bitter, 
an oil impregnated, with alkaline; or 
acid falts, ſhakled with earth; the 
auſtere, an aſtringent bitter, and laſtly, 
the nauſeous and ran. 

The Auſtere affects all drinks, wheres 
in the hop has been too violently forced, 
and the nauſeous or rank, ſuch as have 
been treated in the fame manner, and 
have out lived their ſpirituous powers. 


A medium age in ſome meaſure 5 | 
es 


tic dreg, common to W aac din 


ſervation on hops, that the acid is 40 


light tincture of the auſtere; and ſuch l 
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rectifies the former, and old time * 
ces the latter to a kind of emp 


- 


liquors. fan dt Mm 2c 
I have previouſly e in my ob. 


immature ſpirit, and here muſt re- 
mark again, that the gradual diſtine: 
tions abovementioned vary their taſtes, th 
and blend into a kind of neutral, as the W*” 
genial warmth of the ſun create in them 
a new birth and activity; hence ſpring 
that equal 'and agreeable reliſh, 1 . 
acid, ſweet, nor bitter, that we find in 
all fruits arrived at a ſtate of perfeRiohy fa 
which in cold climates, it is difficult tc 
to attain, and which hot climates too f 
highly elevate. This is obvious to the Wl © 
moſt ordinary apprehenſion, as it will 

ever be found, that ſuch fruits, as have 0: 
a harſh ſour at their. plenitude of ripe- 1 
neſs, have the auſtere in concluſion 
ſtrong upon the palate ; thoſe that ri- W " 
pen on a medium, have a pleaſing un- 
diſtinguiſhed ſenſation, with but 2 


as ripen high, are totally ſweet, 18 
It is in a great meaſure the ſame in 
3 aud flowers, as in fruits, 


but 


il e N 
— 
but with more earthy parts, ' therefore 
more auſtere; under which of theſe 
heads barley. and hops may be ranked 
is not ſo very material, as it; ĩs to evinos 
the neceſſity of ſo uſing them, in malt- | 
ing, decocting, and otherwiſe manufac- 
turing, as to bring the liquor. they pro- 
duce to an even ſtate on the palate. Of 
this two kinds are apparent, the Burton 
and Wiltſhire beers; the former has an 
even ſoftneſs, the latter an even ſmart- 
neſs ; the former brewed high, and cal- 
culated to lull ;. the latter low, and to 
awake the ſenſes, The one, like the 
fabled waters of Lethe, to make men 
forget themſelves; the other; like the 
ſprings of Helicon, to give them ſpirits 
and memo th 16, gl." 
As to the Marlborough and Dorcheſter, 

of which ſo much has been ſaid before, 
I have only to obſerve, that the diſtine- 
tions given them by art, is, as to the 
main purpoſe, as with the ſnuff- makers 
in London, merely conſidered to pecu- 
liarize a denomination; but as to a ſa- 
lutary or inſalutary, are neither materi- 
ally good or bad, nor do either merit 
imitation in a private family. : 
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Norvinon ad 'Bzxxs for (keep 
are uſually breed from amber, dried many !! 
to 132 or 138 degrees.” The cuſtom 4 
been to cloſe the extract in the coppentill - 
and in the maſh, by a- cover of will 
malt, bran, &c. to keep in the ſpill " 
as ſuch brewers conceive, and a judge 
ment made of the degree of heat in 
extract, by a previous ebullition in the 
copper, and a ſurvey of their o.]n fac 
in the maſh tun. The lengths are em. 
eording to the powers or violence uſed 
in maſhing, or the various extract 
made, diſcharged of any ſequent utili 
„but not boiled ſo high as the Pol Ini 
Ales; ; nor have they the ſame foft « 
umatic quality; but being much hi 
hopped, are ſuppoſed to be much better 
calculated for keeping; the wort has it 
proper ſtate of Working; the yeaſt is 
beat in before cleanſing, and the drink 
in the caſk fed with bean or wheat flout, 
or with materials of later invention ; the 
convenience of cellarage gives it many 
advantages, if well improved; is in ge- 
neral a much cleaner liquor than Burton, 
or Dorcheſter, but does not circulate in 
London or foreign markets to the amoust . 
of either; nor is it ſo much the * a 
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Balis Tol, BRI only ſuch 
as. are calculate foreign mark 
none elſe being uniform, or of the hke 

kind, uy moos conſiſts in a degree of | 3 
table beer, at — 


of operation, except as. to mote AY as; 2 
intended to come forward ſooner, or la- 
er, as QCCurrences, preſent, and as cal- 
ulated. for the reſpective markets, N 
ipally the Mediterranean, and We 
India Iflands. We 
There are beers brewed of a higher 
quality for the ſame places, but not in 
ike proportion, as not being equally 
ligible in warm climates, where 4 
tind of ſmartneſs i is more required chan 1 
rength. , E I 
In this manufacture are two "os. | 
points in view, profit and {ms return; 
o this end the expence 4 — 9 and high. 
leg are as; much as 291. ble een, 
F and 


and hopping, makes it rather incline 


and drawing it off 1 
vs fine, een the acid gaining a ay 
early predominance; and oof the oth” 
fide, by a moderate hoppin „the bitter 

is ſoon meliorated, and t e iquor redus 

ced to an equal taſte. | 4 2 

In the Weſt Indies, it often 285 U 

Phyſician on Engliſh conſtitutions * 
that climate, and manner of living 
ſubjects them to a coſtive habit, WH 

this beer is apt to remove, and has beg 

the ſaving of many, in that dangerGugl 

diſtemper the dry gripes, - by purging e 
the acrid humors; it has not quite % 
potent an effect, on the like habits 
the Mediterranean, but it keeps the ho⸗ 
dy open, and is found at once grateful 
and homogeneous. _—_— 

I am the more particular in this, ol 

London Porter has not the fame effe@ 
tho' both from the ſame; or like ing 
dients, that is to ſay, malt and hop“ 
but Porter malt is of another kind fon 

the kiln, the quality of the drink 

higher, and the ſuperiority in boiling 


to a coſtive; than laxative quality, "the 
much brewed for the ſame markets“ 


It is plain hence, that the- fs 
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the B 1 the Bean beer. Ae | 

alculated to diſtinet pürß ofcs; the firſt 
45 2 fine diluter? and to/all y thivſt ; the” 
econd. open the body's and che Halt” 
for a keeping drink; 3%! the BEmbte 4 Vie” 
ous, the ſecond more fermetitable; Hand 
he laſt more permanent and ſtaple ! 
Thus we fee; in the ordinaty way, 
chat different ſpecles 'of* liquots max 
e produced from malt and Hops, by 
arious application and management; 
his in part depends on that branch of 
he manufactufe, termed boiling. It 
2s been in ſame meaſure treated of al- 
eady, and- is here propoſed! to be ſo 
wch farther diſcuſſed, us that Private® 
amilies may thoroughly. underſtdnd, 

hether it be oſt eligible to boil high, ! 
dw, or to any: -tatdium time required, 

t not at all. DLO, © 2941961 
One writer has Rey wy 4 edles vers? 
fe efſay/1t6?piove, that malt liquors? 
ould not Be boiled, either malt iextrads!_ 
hop. * His aſſertions are, that the 
ling of wort, hot only evaporates, but. 
ſtroys the hug thin (he ſpirits, und 
it were fixes and ſtagnates the wholey! 
hence a or6ſſer taſte enſues heb b 

abit is ellermed; but dy cue lowhets? 

Ds-- of 


of its operation is longer = voi 


to a wort? hut obſerves, that hops 
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mach, and emits. groſs. 1 to the 
head; and inſtances the diſtinctiog of 
taſte between boiled: and. unboiled watt 
with or without hops, as. the for 
will be found to have. loſt its pleafing 
ſweet reliſh, and. alſo its opening and 
penetrating, virtues, by which its nature 
and, operation is altered, which fermety 
tation- does in ſome degree recovery 
cannot regain its fine ſoft virtues. The 
unboiled, tho' it drinks. ſmaller in: the 
mouth, moſt naturally warms the. ſth- 
mach, and paſſes the body quicker by 
urine, which are ſufficient teſting 
of its ſuperior merit. 

This. theory ſeems not to prove 
thing, and may. or not be right, as meat 
aflertion dictates. Mr, Combrune, 
practicer in the London brewery, ſeem 
to be of a different opinion, and Laſh 
that both arguments may let us into 
juſt a light, as to be the dee 
correct practice. 

The laſt writer admits, it bas 15 
queſtion,; whether boiling be , necelia 
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of ſo reſinous a quality, that as. 
e of their virtues is not yielded | 
u 
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extraction, dovottian,; or; ho 


Fn 0 8 
needful as the plant ãiſelfʒ and with) F- 
mentation 


. ef that uniſonmity 
of taſte in 


und, which conſti- 
tutes good beer 2 reaſons thus. 


Warts are com poſod · of oils, alt, water, 
and ſome ſmall portion of rarth, fran 


pable of receiving a degree: of bent 
much ſuperier to ſalts : and theſe 


water, before a wort can be ſu 0 
have received the whole of the firſt it 
can admit, ſuch a degree of heat muſt 
ariſe, as will be in proportion to the 
quantity of oils, the ſalts and the water. 
When this happens, the worts may be 
ſaid to be intimately mixt, and to have 
but one taſte; the fire made fiercer 
would not increaſe the heat, or more 
exactly blend together the conſtituent 
parts; this purpoſe once obtained, the 
boiling of the wort is compleated; And 
farther remarks. 

That the water is firſt faturated; the 
{alts next, and laſtly the oils, and a vio- 
lent agitation enſues; but when the 
parts are united, the vehemence of the 
ebullition fails; the noiſe ceaſes, the 
Wes wor ts 
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both the malt and hops. Oils at ca- 


ſurpaſs, in this reſpect, the power Uf 


| worts, boil ſmoother; the nu 
before clouded the copper 
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ight, W he pod cn by 
u and when t ves 
9 of the drin from the body 05 
wort, it aſcends perpendicularly; tuck 
are the ſigns by which we may be fai 
fed, that the extracts are become neat- 
A of one taſte; if at this time it is turn. 
:edout'of the copper, it appears pellu- 
(cid; and forms no confiderable ſediment. 
jw "og this rule is annexed the e ſalloyy 
ta itt 
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neſs muſts have in ſuch ſeaſons 


the ſecond or third worts. 


ing pale ſmall, or common ſmall, 


conſider, whether fermentation along 
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It may perhaps be objected, by long 
bojling of the laſt worts, the rough and 
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auſtefe part of the hops may be ex. 


tracted, and give a diſagroeable taſte to 
the liquor; but this only happens, el 
ther in beers long to be kept, or in ſuch 
as are to be brewed in very hot weather, 
In the firſt caſe, the roughneſs wears off 
by age, and grows into ſtrength; and 
in the laſt, it is a check to the prone- 
fo fer- 

ment. * 1. 
N. B. When there are but two wort, 


in brown ſtrong, ſteeping ſtrong, krep 


* 


boiling is to be obſerved, as marked for 


Thus far J have traced the argument. 
under the dictature .of two ,quotations 
from different opinions, but muſt ob- 
ſerve, that one reaſons on health only, 
the other on practice; and it remains 10 


would anſwer the end of a double pro- ö 
ceſs, for keeping beer, as for preſent 
ſpending ? whether it would ſo blend £ 
the oils, ſalts and water, as to bring 
them to an even taſte ? and whether, in ky 
reality, an even taſte enſues, on thi 
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prutics of boiling whes the hop is.fo cßgůc 
ng effect . alone Top 

have on the. hop. 9 ma; Wo 

— to; but on the. other fade, am 

ry well adured, * London way in 

= wort ſo boiled has not an even taſte'; 
nor could I ever find, that, even time 

produced that effect, either 3 in Neuere oF | 


amber; when new, they have generall 
an auer bitter, eſpecially porter; pc 


when old, a harſh . . ae ſtaleneſs. 
It is invariably true, that keeping 


* b 


beers muſt have the bitter aſcendant, 


or it could not be preſerved; and when 
that bitter wears off, and the acid is on 
the point of riſing predominant, then 
the drink, if ever, attains an equal taſte; 
ſo that as to keeping beer, for which 
only the above > and tables ſeem 
calculatin to me it appears impoſſible, 
that the ſalts, oils and water, ſhould . 
be ſo intimately blended by boiling, 2s 
to produce an even taſte ;. but on hs 
contrary, a certain time of boiling may 
anſwer for preſent ſpending, and then 
only conſidered by the proportion and 
quality of both ale and hop, for whic 
to make rules, or afhx. tables, woul 


F: 5 be, 


1 — | 3 


de; perhaps; more curious chen perith 


nent, or to be depended upon, and 1 


the table intimates, otherwiſe,” the o 
and other, would have Je p 
time of boiling, and is what I 
the ingenious writer intended When 
formed the table. + 
There are not in the whde ſyſtem of 
brewery, any who underſtand the aft 
in all its incidents and ' variegations, . 
Well as the London brewers, at leaſt 
far as profit extends; for I know e 
other, that can draw two barrels and o 
half of potent liquor from one quarter 
malt, without the minuteſt tincture of the 
Frainl, unleſs they uſe ſomething n 
than malt and hops; what they do uſe 
beſides, is not in one reſpect very mate 
rial, as long experience evinces, that the 
drink is neither intoxicating, nor uſt 
wholeſome,” and when happily manu 
factured, and the hop by time dudl 
meliorated, I am not acquainted with'a 
more agrecable beverige of the like bo- 
dy; ſo that their practice would not he 
amiſs in private families, if ſuch drink 
could be expended as quick as in pubs 
lick houſes with a briſk trade, that draw 
a butt a day; but here we muſt ftop, 
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„ any, 3 
for as this becomes preſently flat, unlefs 
bottled in time, ox expended. quick, it 
may be reaſonably cangluded,{;that over 
boiling has too much diſſipated the ge- 
nial ſpirit, and left only the cqarter 
oils ta ſupport it for a limited time, 
and that determined, as none of the 
fine ſpirits remain; it neceſſfarily be- 
comes irfecoverably flat and vapid; to 
amend this, they blend it with neW beer, 
Iep(0> $$} 1þ B48 er ee 1088 
which brings that ſoon” round, but''is - 
neither in taſte, nor quality, any thing 
like the beer, of the like denomination, | 
of one entire guile, and keeping. ne 
At laſt to thoroughly underſtand, 
whether boiling high, or low, or not at 

all, be beſt; as much depends on the 

queſtion, it is requiſite to enquire criti- 
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e i cally, what the power of fermentation 
is capable of effecting ; as to me it ſeems 

» WJ obvious, that if it will anſwer the pro- 
7 poſed end, the ſaving of double trouble 
and expence, which is no mean conſi- 
deration; that it may well enough in 
© WW ſome particular caſes, is out of doubt, 
K WY but as particular caſes are but little to 
- WW the purpoſe, as to the general end, I 
” WF have traced out the ſequent theory. 

» F 6 The 


De 'Theory of Ferme] 
\ tion, whether boiling of WoRT 
be ſame e perſon, who M 
given us the above rules and table, has 
alſo given a Treatiſe on fermentation, 
by which he almoſt proves boiling the 
wort unneceſſary; as the ſame gene 
effects ſeem to be produced by the forim- 
er, as by the latter. But whether 
former would have been ſo prod ut 
without the previous opetation of th 
latter, remains indeterminate. A 
ſeems, that the fermontable quallt) 
the wort is diſſipated by boiling, alt 
only recovered again artificially by yealk 
it would prove, that an intimate Cot 
mixture, or blent, of all the diffefent 
parts, is not concluſively effected by the 
operation of boiling, and conſequently 
that ſome farther proceſs is requilith 
and that is fermentation, but it 1s dith- 
cult at the ſame time to apprehend, why 
that elaſtic air, or ſpirituous acid that i 
the means of fermentation, ſhould be 
firſt evaporated, and then again attradied 
as neceflary to completion. 
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that dried Will make wine when 3 
fermented with water, in po ſenſe proves - | 
the wiſdom; ar neeeſſtey of firſt evapo- 
rating the juice of che prape, and ithen 
uſing water as a ſubſtitute, to extract's 
vinous fluid; ſuppoſe it as well ſo done, 
which in fat is but 
do the natives of Spain ever uſt ſuch 2 
ſubſtitute, however deeeſſary i may 
r, where freſh fruits are _— ford 
e pu „to be had. 31 
1 „it is 
terial to confider, whether ohe r= Ave | 
tation is ſtifficĩent to the end propoſed? ? 
And whether, if the fermentable quali 
is not thrown off by boiling, a 
and proper ferment of the wort will en- 
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little aid of yeaſt, in the ſame manner 
as vinous fluids ufually act; were theſe 
particulars aſcertained, the doubt, whe- 
ther boiling be neceſſary would be readi- 
pl determined, as the ſame writer who 

irects boiling is pleaſed to ſay, that, 

« Fermentation is, where the com- 
munication of the external and internal air 
of a muſt is open, and in a perfect ſtate, 


when the Le of repelling is ka 
t 


partially true, nor 


ſue, without the uſe of, or with very 
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this ſame orator has propoſed to give us 
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. attraQti d the et en p 
| this. can be, when 7 int en air WY 1 
previouſly. evaporatedꝰ e 
f any dependance — 1 ! 
other writer pre- mentioned; he at 
tends; that beer fimply fermented In ſe 
tun will keep a twelvemonth; «hi bi 
may perhaps be true, but not much p 
the purpoſe of this enquiry; but to && I v 
Vince: . little dependance is to be h tl 


on writers, Who have neither bypothe 
ſis nor fact to ground their opinions J 


e proceſs, but ſo far from anſwering 
end in view, that not one work us 
n either the mode, or 
feet of fermentation without boiling. 
Here we are in the dark again, 2s to 
practice; but in theory it ſeems err 
tremely plain, that if a ſufficient fer» 
mentation may be ſo attained as to diſ- 
* poſe- aſſimulate, and intimately. blen 
the water, oils and ſalt, and better; 
effected ſpontaneous, without the aid 
of yeaſt, it does not appear in what 
conſiſts the utility of boiling the wort. 
The proceſs will then ſtand thus. 
The heated water the maſh—the fer 
mentation the cleanſing; and if this 
;  .procels 
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ſs on 
abor and bence wilt de Msed, E 
cially if all: ĩs completed at one extract: 3 
for as to the reſinous quality of tlje Bop, 
and for the ſolution of Which boilin 
ſeems materially intended it may oe 
be mana ed Herz as one would with at! 
rivate families to do, whether a 
wort be boiled, or not; that is, t6-make © 
the extract from the hop ſeparate from 
the wort, except ie reſerved part, for 
the malt extract to paſs, in order td 
prevent roapineſs, or taint; and as this 
book is principally intended for the uſe 
of private families, that however "this 
theory mays at firſt fight, be'rehiſhed by 
the prejudice of cuſtom, it is evident ec 
nough, that an experiment cannot be 
attended with any kind of hazard, for 
early drink, if the fermentation be as 
amply perfected without, as with boil- 
ing the wort, the only point in queſtion, 
reſting ſolely in this, Whether it be 


abſolutely neceſſary to boil the hop? 
but if it ſhall appear, that much cleaner 
drink is made by a ſeparate extract, as 
that may be done to what aſcertained 
height the agent pleaſes, which per- 


haps in boiling cannot be ſo certainly 
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if the ab 
Hops 
to prevent , roapinels, / may | 
72 — o much f power over 
ſpirituous acid, as to interrupt fete 
tation, and then it d ſeem that ſome! 
yeaſt muſt be neceſſary ; but not 
thing like the proportion whey: th 
hop is uſed. in boiling ;. but 1 if the wh | 
of the hop extracted, intended as A. 
ture pos Altai be paſſed into the! 
| working tun, with the malt extract, i 
zs evident, that much the ſame quan 
of yeaſt; will be neceflary, as 
wort was boiled, or no expectation of 
the drink's keeping a twelvemonth, or 
2 erhaps more than one month; this 
wever it reſpects boiling, is clear 6 
- nough to evince the neceflity of an addi 
tional acid, to give the wort a fermentas 
ble power, unleſs it ſhall appear, that 
after fermentation be finiſhed, the kop | 
extract may be properly applied, which, 
as it is not cuſtomary, Perm 7 
only determine. 
We ſhall ſee preſently, whether thi 
may not be e with propriety, 2 I 
ve |} 
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; Aung of the extract thigugh 4 
is ſaid 
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deve along Mr Og 
without boiling. in 4 piaper quantity. 


has ever bees” Abetter remeiy fiance — 
vering tale drinks, than ang tense 


ders whatſormer;: that gene 
. wall bave dhe Lame ma! 
effect is 4rve, and aqueltly true, wn 
ſuch remedy is but partial and tranſient, 


which is nox the cate in the appBention = 


of the hop(prtantt ; and dae 
portion cannot be aſcertained hat by 1 
perience, as the degree of ſtaleneſt 

firſt ”y 3 yet on * to prove 
cou. t. applicatiqn 
of the hop; extract to drink ate ches 
ſing and n fantbed fermentation, e 
— preferys the drink, a8 if boiled 
in the wort, and to a much better put- 
. 8s it reſpe ds tune, daher, eupeact, 
tale, andoflayery; fer' as dana pur- 
poſe is ſd intamstaly 0 bleed the adid 
dad glkay; a that neither be prodemt- 
.nant, ifopreſent ſpending 18 the intent, 
or time of keeping in — dacte | 
by this meass at conan, a2 it were 


to a day. when: your ber in fine e. 


der, without 20 other. ode of pre- 
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Aeg, the roſs ad yo 
buſty: performed by ferment. 
0; wen here I ſhall venture . fl. 
_ *remark,' that I conceive will ſufficie 
Hultify/this hypotheſis: It is, that bat 
, *brewed on hs approach of winten 
zuſually expected to ferment again wn 
- ſpring,” having at that time, either 
ithered more external air, or ha 
-more internal acid, than aptly couhmtey- 
E. the hop, in which the prepasti 
p extratt being at command, this im- 
proper ferment may be either timely 
ebene. or, when in ferment, pe- 
mitted, or impeded at pleaſure z ſo that 
every one in this particular mays u, 
their on judgment's dictate, w ether 
it be beſt to ſuffer, "ſtop, or avoid any 
Kind of ferment at the uſual ſeaſon- 
am ſenſible that groſs hops, 3 
Neher ingredients, V ws; to this Au 
ſometimes n lied, but on very 
tain principles; as it can nevet be 
- ſumed; that the hop in ſuch caſeiean 
operate to any material effect; as thergu 
not any inherent power in the Ari 
form any veffectual ſolution» of its l- 
nous Juices, and only its natural 'attie- 
tive power in force to imbibe the fer- 
menting 
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menting Ani which Wbent) wks. 
flour, would equally effect; but will 
not in the event a like conſe 
quence,” as the hop extract, ready 
pared for an inn 6 is 4% r 
involution; and am a pprehenſve, that 
the uſing of the hop extract in the.caſk, | 
only will, when duly conſidered, ap- 
pear to anſwer every requiſite 2 
What makes this morę 
meriting experiment, is the various in- 
cidents that occur in the nature, quality, 
and management of the reſpectixe ingre- 
dients before they come to the brewerz 
hands, that cannot be ſo well remarked 
and remedied in a complex, as in 
more ſimple proceſs, nor can the acct 
dental — reſulting from the former, 
be ſo readily retrieved,” as from the lat» 
ter; nor is the latter ſo liable to acei- 
dent as the- formen; and this naturally 
leads us to enquite, to what diſerders, 
and to what cauſe, drinks are ſubject. 


Caſual Di Remperative i in Bren, the Your CO | 
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We have a certain critveidny by which 6 
we can ſo diſtingniſn nn "as 
to determine their * or 1 | 
fect, ſtate; ou wh; as is happen 


general rules are, an 

even taſte and 22 when 
defective of the latter, as 8 
in the former; and if tranfparencyas 
brought about by time, or art, it in 
ral to be ſucceſsful in the former. 

It has been obſerved before, thatchs 
pale drinks come round of themſelves; 
the brown commonly require forcangy 
this is ſuppoſed to be owing, in the ff 
inſtance, to the drying of the malt; 2 
in the next, to the boiling of the hop; 
from whence the coarſer oils are vis 
liently extracted, and produce in brows 
beers the following diforders,.a Sram. 


ec 2 


> 
Aa 


2 an ail, chat muſt W 
before any profpett of tion 
ä 
e call Claudineſs ; and this is g,. 
nerally deemed incurable by any of ther 
dhemical noſtrams; to which diſorders 
the pale drinks are not ſabject, as being 
neither in the kiln ſo high heated Bp 
dare mals, nor 1 hay ſo n 


ag; cates wath great dithculty precaph BW * 

_ tated; à ſecond inftance,” is what Wl f 
called Grey beer, on the ſurface of which : 

b 
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ard ainſt, nor probably : 
> with thoſe whe N 


ſo E 
It muſt. be noted, Get. Sen in, 171 
firſt inſtance of ſtubborn. beer, it Ae 1: 
capable of being fined downs; until a 
kind of eh is. firſt. obtained, jg 
break. the coarſe oils, rl of the. 
drink, by rag bs large ſolution of 
iünglaſs with o of vitriol,. and. this 
more than.once;uſually repeated. 
In. the caſe of Grey Beers a triple quan- 1 
tity of the ee is mrgpilites and. 
at laſt, perhaps, Agua Fortis necellarys, a 
to make them preci utes 4 the. great: 
misfortune is, that itatian is 
but e as ſuch yo e Aer, 


arg. 
the hop, uy nothing; of, this. 22 to: : 
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bright, A 
The Chu K ſeem. to * p 55 
the reach of cooper and chymiſt to re- 


duce at all.; and thoſe KW gs attempt. it. 
are drove. to- the pitiful ſhifts: of coloring; 
them with 3 treacle, to deceive. 
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the unwary drinker, - FRY 
Is it not very extraordinary; that when 
N 5 


5 1 10 1 7 bi. 
ie appears 2166 aw e whe 
the true Os caſe of ſüch diſcafes/Ife „ 
he will not "avoid the eri hen i, 
at ſornetimes 9 N — rc 
bad or orerbobel red cõmm yet, 
as the reverſe forms af Afr Mii e to 
his loſs, and his reputation a 
queſtion, not to ſay ſometfing more,” 
one would naturally Coticeive; that u 
the remedy is ſo much in his power, A 
avoiding iniproper ingredients muſt hl 
ceſſarily occur, as the bafis of be din 
eaſe 1s ef known: At the p 
malts are now at, ſome excuſe” e 
admitted, where profit is in view; Hu" 
it private families, perſons of for 
who have nothing in view but an a gte 
able drink, to brew coarſe malts ah 
boil hops, as evidently productive 
the evils prementioned, is Ae aun 
culadie.” + ©-- £46425 AH 1 
It has been often nt; as age 
by the moſt adtoit practicers, that 
or amber beers never prove fubborn; @ | 
want any force or artifice, but time, 10 
bring them into proper order, much'lelf 
ſuch as are grey, or what is — 
worle, cloudy. 
The 
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tally: incurable, — aromas terne: 1 
dies attempted to no, parpoſe the drink 55 


is loſt ; on theſe conſiderations dts; that! 


an hy potheſis ape. form Tiubour 4 


the reflex ion of | bejngawhingieal/; got 


It is ſaid, that the n ous which 
zuſe the diſeaſe, need 4 powerful atte⸗ - 
nuator to reduce them to an even qualiv{ * | 
ty with the aſſociate liquor; and that 


the remedy appears not 1 or} 


haſty violence, by coopetage ar chymits?- 


8 * 


try, but it does not appear that tie ap- 


plication, of ſimple menſtrums, and ſomes 
labour, may not effect a Cuxe, in which | 
light a ene ben hey wo OR. 


tention- 


The bulineſg ſcems to 7 to "ak 


the ſuper-powerful heated malt and hop. | : 


to the like, degree of heat, as pale or 
lack-dried malt, and unboiled hop, na- 
turally arrive at; what may effect this, 


muſt at the ſame time attenuate and blend 


articles of a ſeeming 8 
this muſt be an acid in quantity and 
quality ſufficient. to the end propoſed: 5h 
it is aid; that aqua fortis, in any ſaſe 
quantity, nor perhaps is of the right 


ME: to: effect it, nor anꝝx thing chya: 
mical 


1 wy wy 

a. but fe! 6 
lo, chat however ſtrbng ſack aοi 
br, that thoſe ofiianothes kind ma nel 


- tive a: . nan ti > $:7113 00. ; Bar 
Kode ale us varibus in their og 
tions and effects, as the; rhades of provi © 
duction, that gives birth to their 'ext pl 
tees; cream of. tartar,. is nod the _ tu 
kindiof acid, as che ſpirituohs ſpri A 
from the ripe grape; tho" deduoed (et 
the ſame fountain, nor wilb either a 
fortis, or oil of fulphur, operate in t 
worts like the juices of our own fruits e: 
duely proportioned; and to be conſie 
ed with this ſingular diſtin&tion; that iir 
former may bei the cauſe of much M m 
chief; the latter a ſalutary benefit ln 
This argument concerns only-ſuokilys the 
brew from brown malts, of the 15 
that are too highly heated, and ter 
violate the happy natural quality og be 
hop, by an exceſſiue extract. But . 


ſuch caſes may often ocour from 2 
tom in brewing, an intimation of 
remedies may not be omitted. For tis! 
firſt claſs, called Stubbhorn beers; in'this) 
the brewers diſſolve eight pound abi 
iſinglaſs in ſtale beer, to force one butt 
ang view that” Wl: not effect the * 

often 
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theſe failing, the next term is = 
Grey in this caſe the quantity of Tins. — 
glaſs is trebled, the vitriol increaſed to 3 
twelve ounces, and a ſmall portion of 13 
Aqua Fortis immixt and here art de. 
mie as to any abſolute remed ) 4 
When beers are in ſo opake ox dark 
a ſtate, as to become incurable, they are 
termed Cloudy, that is, are ſo replete 
with floating unattenuated 1 as to oh- 
ſtruct the power of viſion, and appear 1 
muddy; as this diſeaſe may not by nx 
known art be cured, the coopers fr by. 0 
then is to apply Galt of ſteel, and this 1 
giving it a flowery head, makes it paſs. "<_ 
common obſervation, and ore „ 
ſwers ſomething a like Pp _ but. f 
gives an ugly yellow caſt e quer, 
that is at once nauceous and ae 1 
ſome, and this heightned again, by cal - =» 
cined or burnt treacle. 3 
Theſe are the arts of men unſtudied 
In the philoſophy of nature, that have 
never reflected on the true cauſe why. 
beers ferment at all; it e N | 
8 5 | 
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quor, can only be attenuated. by Wk 
menting acids, internal, or extetgat 
We know. that all acid fruits will fs 
ment naturally, when immixt with 
nial oils, ſo their power be ſtrong nou 
in the contention to obtain victory 
when ſugars are added to freſh us p 
ferment enſues, the oils of the e 
are ſuddenly diſſipated, and an even , 
nous quality is the conſequence, WH 
fruits are full ripe, or ſufficiently mai 
rated by heat, they have an oil of their 
own that anſwers the ſame end ; ſo are 
wines in warmer climates ſpontaneoull 
fermented; it ſhould then ſeem Jul 
that if acids of a natural form, and i 
a ſufficient quantity, be employed, then 
mult in courſe produce the ferment tt 
quired, without any improper or infaly- by 
hazards. tel 
Ahe fourth ſtage of diſeaſe in rl nll ti; 
uſually termed ic, or flat; I am not e ſu, 
ſible. of the true cauſe, an ingenigqut od 
writer ſuppoſes the want of external w 
1 ropounds the altering the ſituation wi 
e caſk, by turning it upſide do bo! 
= by ſo throwing the lees into we 
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cure may with more facility be effected 
In ſmall quantities common experience 
of flatneſs z but if that be wanted it 


ſeems eaſily obtained. I am apprehen- 
five that the true cauſe is, the liquor not 


a having been duely fermented before or 
vl after: cleanfing, or perhaps from ſome 
defect in the caſk, or from both; but 


ferment will recover it, the remedy is 
very plain. „ enn 


has reſulted from the ſuperiority of the 


vl oils. floating unattenuate in the liquer. 
7 In this fifth ſtage we come to conſi- 
der the acid as predominant, as having 


tially cured by teftaceous powders, or 
odd kind of remedy applied by brewers, 
with new beers ; this in effect ſpoils 


both, but as it comes early round, is 
well enough to put off to ſuch euſto- 


whatever the cauſe may be, i a freſſi 


In the preceedin . ſtages it has been 
preſumed, that the diſeaſe, more or leſs, 


ſuch like alkali's, but has ſometimes an 


which is, to blend about an eighth part 


G 2 mers 


body, to Grey it ind « fetme gts e 
this diſeaſe ſeems of the Teffer kind, the 


informs us, that external air is the eau | 


by time gained the aſcendant. This is 
termed ſlaleneſti, and is only to be par- 


| 1 ee ol 


butt, or wif have not guiles in ſtore 
flattens ſuddenly in the drawing, has} 


always two taſtes, and is very apt to pres 


judice the bowels of thoſe who drink | 


much. 


The uſual remedies are calvin ail 
| ſhells, with falt of wormwood, un- 

ſlacked lime, ſalt of tartar, ſalt of worm. | 
wood and ginger, and ſuch like, all 


which may in ſome meaſure anſweß 
but if ſuch beers be not gone too' far, it 


ſeems to me very plain, that the malt 


apt and natural remedy is, what the f- 
quor craves, that is, freſh hops, or 'their 
. decoction; it is impoſſible to preſcribe 
uantity, as that muſt be conceived 
Gp what degree of ſtaleneſs the beer 
is arrived to; but as all theſe thingy 
flatten the liquor, in proportion as they 
abſorb the acid, it is probable, that an 


intermixture of bean or wheat flour | 


with treacle, may recover it to briſknels; 
and as this, at laſt, is only propoſed for 
preſent ſpending, any of theſe remedies 
may anſwer ; I take the hop to be much 
the beſt, and have tried them all. 
Beers in the ſummer ſeaſon are often 


on the fret, and if then wanted, will 


. ad © aa. 
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not readily. fine down wick common | 
ptecipitants ; ſo that ſomething of the 
like kind, as in ſtubborn liquors, is u- 
ſnally immixt with the iſinglaſs, at firſt 
gentle, as cream of tartar, about the 

uantity of two ounces, and that failing, 
fur ounces of oil of vitriol are uſed in 


che ſucceſſive finings, which generally 
conquers the fret. 
U Thoſe who make beer for ſale, and 
draw out too great lengths, by which 


it neceſſarily fails in ſtrength, attempt to 
give it a heated body, by uſing half an 


ounce of coculus indicus, in the cuſto- 


mary precipitants on fining, as likewiſe 
mwmelaſſus, ginger, grains of paradiſe, and 
ſuch like; all which are ſaid to add 
greatly to its ſtrength. ng. 

1 As to-the. melaſſus, cither a large 
quantity muſt be uſed to anſwer any in- 
portant purpoſe, or. it will not avail; 
and if ſuch quantity be uſed, the value 
ſeems to overbalance the intent, which 


is, to make low beers of * eſteem 
to thoſe brewed to a proper body. 


$I” 45 _ 4 
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aromaticus, may add to the ſtrength of 
beer, I am not informed, nor do I 
conceive. that to be the purpoſe. of, its 

i appli- 


What grains of paradiſe, or calamus 


application; che am or feet 
is a fine bitter, with no ee 
favor, and is ſometimes ufed inſtead 
the hop; when the price of that ch 
modity runs high, it is uſually boiled | 
the wort with the hop, and is ſuppoſed 
to fave about one pound in fix, and f! » | 
thought innocent 1 
Theſe intimations, tho they chiefly 
concern brown beers, | are of neceſſity 
to be ſometimes uſed in pale beers, that 
are fick or flat, and ought therefore to 
be ſo well underſtood, as when abſolutely 
wanted, to be employed as beſt Jad grey 
m. —— | 
he pale becrs, tho” of. themſelves 
falling mne, and in ſuch caſe not ne 
ing the aid of art, yet as they may bes 
come by time or accident ſtale or flag 
ſome remedy is likewife requiſite.” It | 
has ap 8 above, that what cures" 
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ſtaleneſs creates a flatneſs; and as the * 
latter is conſequent of the former, H Il ® 
we can give a remedy from common u 
practice, the end will be fully anſwered,” Ml * 
firſt preſuming, that whatever commol b 
malt drink is ſo prepared as to be e 
tremely briſk, that the like preparatie t 
n 


will be the means of recovering” flax] 
| beet 


Ii ⅛ ˙⁰xʃ5L mmͥʃ̃ꝛĩꝛ˙ꝛ⸗ñ 
bers, and of this briſ kind ie be 
Veſtern white a; and as ſuch prepas. 
nation is ſuppoſed to have nothing in ik 
but what is falutary and nutricious, ts": 
parallel ſeems to beſt anſwer the intent. 
1 Wꝗiↄũs TIN Warts AI. 

This drink is prepared from pale, 
"WH fack dried malt of the loweſt quality, 


and without the uſe of any hop, or o . 
ther alkaline preſervative, as being fort 


ſpending immediately after fermentation, 
which is brought about without yeaſt. 


in the following manner. 20 
When the extract is drawn off into 

the wort ton, a paſte is prepared from 

wheat flour, bean flour, or malt flour, 

it matters not which, except as to body 

either of theſe flours are made into a 

paſte with white of eggs; and being 

thrown into the wort ſets it a ferment- 

ing, whence ariſes a fine white froth, "i 

which no ſooner falls than the liquor 

becomes drinkable, tho' not fine, nor is 

uſually permitted fo to be, as it then 

turns ſtale, but is for the preſent extreme. 

br ik and agreeable. | IN | 
This is not cleanſed into caſlts as o- 

ther ales, not is a wort tun, as ve 

mentioned, commonly employed; but 


— 
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| as great neatneſs is e 


uſually let down from the maſh 1, 


glaſed Jars, called fteens, and worked 


; in, and drawn from them for uſe. 
Ass we ſee by this proceſs what may 
be effected, in order to produce briſknels 


in malt liquors, tho' more of. the like 


preparation muſt perhaps be uſed to fets 
ment old, than new beers, yet it ſeems o 


follow as a neceſſary conſequence, th 
the ſame mode of operation will have 


the like effect on the one, as on the 
other, without the leaſt hard of 


health. 


What gives me a high opinion of this 


preparation, is, that all over Flanders 
an ale of the like kind, in taſte; and 
color, is drank very freely by the ladies) 
and ſeems the cauſe of their plump an 
healthy appearances. Whence I cons 
clude it generally good, and if it will 


remedy flatneſs in old beers, -merits 4 


ſerious attention, and the more, as the 


experiment is cheap, ſafe, and aun 


put in practice. 


Fermentation is likewiſe * pro- | 


cured, by an immixture of lees of wine 
with heat flour, and is ſo uſed in warm 
climates to leaven their bread, or wht 
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ſtrong ferment may be BINS obtained. | 
is out of doubt, but how far it would 
operate in the produeing briſk action in 
the beer, is hat only experiment may 
determine; it will certainly have as 
good an effect as cream of tartar, and 
is, for one reaſon, much more to be de 
pended upon, as cream of tartar, tho 
deduced from the fame ſource, is not 
commonly to be had genuine, and as be- 
ing ſophiſticated with allum, is not 
rightly calculated to the intent of reco-œẽꝰ?2ͤ 
vering beers upon the fret. A 

It may not be amiſs in this place to BY 
give one uſeful hint, as all that can be 
faid is not more than ſufficient to fur-. -- 
niſh our tables with an agreeable ſubiſi- 2 
tute for wine and water, and. equally 4 
calculated to anſwer the end in view ; it 
is to give the preference to wine caſks, 
where they may be obtained, fox. the - 
following reaſons. _ 

The caſks uſually, em loyed are E 
new, or old, that is, a had beer in 
them before, or when new much labor 
and time is required to wear off the taſte 
of the wood ; and if old, are rarely ſo 
neat. as Is requiſite ; ; and in either cals -. 
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produce taint, or diſeaſe in the gs 
ut wine cafks, the white wine eſpeF 
ally, are not ſubject to the like cone 
quences ; they are likewiſe well cle 
in the ſtaves, and retam an acid fpirity 
that at once give life, vigor, and flap 
to the drink; thoſe. in which ther 
has been are the beft, but any are bets 
ter than beer cafk, and may genen 
be had cheaper. 

Hence pings a rao os Karen 
not be improperly brought to the com 
mon account of manufacturing fine?! 
beers. I preſume it to be generally ads 
mitted, that the more vinous flavep 1 
beers acquire, they will not only be 
more pleaſant, but alſo more falutaryF? 
and if they may be fo improved, as tv! 
obtain this end, may become at the 
fame time agreeable to our palates, and? 
conſtitute a manufacture, that may proye 
of importance to the wealth and happi 
neſs of the community. | 

If there be any diſpute in a man's 
mind, whether malt extracts, and the 
from vinous fruits, will operate rope 
together, the fact is too plain fr fon! 

rience to leave it a queſtion; 1 as 
to any doubt, mn vinous fruits 
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1 S 
our oven . will have . 
| a very eaſy experiment will ſolve. "7 Wo 
i We really want a fine; liquor of 15715 . 
oon for the ladies, at an ealy/ enpenee g 
, and 1 hope commer pairs WERE > 
"WI :cquire ſack a-predominance over sem 
mon ſenſe, as to pervert a well grouns 
ded hypotheſis, into whim and ceneeit.. 
We find our beers, in the — 1 
mode of manufacturing, eee . 
for ſuch, as uſe much — or labor; 
ina others, they not only create, a kind 
I of indolent ſottiſhneſs, a fcorbutic la- 
; tude or wearineſs in the joints, and men 
chat drink much, of the heavier and 
: ſofter kind, become gradually pale and 1 
"WM fickly, breaking out into the like kind 
of diforders, as thoſe n delight? in on 
"0 fauces., 
5 [f it be aſked, why it happened not 
"HW fo to our anceſtors? my anſwer is, it 
did the ſame to thoſe who lived equally 
ſedentary, or idle lives; and that the 
preſervation of thouſagds in the preſent 
age has been owing to the ſuper expence —Þ 
they have been at for wines, and being 
fatisfied with plain food, and ſtore. of 


4 


tho, T4 F 4 


vege tables, ſuch live ſtill without diſ- 
eaſe, while multitudes fade gradually, 
G 6 


y, 


1 wy G has injured them. en 
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Fellows of colleges, and woch like {@ 
8 'ber people, who are fond of ſoporifis! 
© draughts, if their natural ſtamina 
- ſound, live ſometimes free from-extertil 
- humors longer than their neighbonrsy 
but it may be obſerved, that an uncom 
mon drowſineſs enſues, that diſtinguiſſi 
es them from men in active life, a 

vho are curious in their drink; it is td 

fame in the trading world, that hays 


more uncorrected malt and hops in the 


bellies than activity in their limbs; of 


that do not enjoy a free air, and ample 
reſpiration ; ; fox-hunters, porters a 
coalheavers, tho' they drink much, 


- phyſic it off by ſweat; and as to couns 
try labourers, as they cannot afford the 
like quantities of high brewed drinks 


their natural phyſic moves hand in hand 


with their work and plain food ſo'as 


rarely to be troubled with thoſe kind 68 } 


ſcorbutic evils, yhich affect numbers 


that can better afford to dye, with difs | 


eaſes of their own forming. 248 


It is agreed by all who have con 


dered the ſubject, that a ſuperfluous 


2 of malt 5 hops, eſpecially the 
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of the coarſer oils, inſomuch as pans 5 of 
to abſorb» the ſpitituous, but likewiſe: tis 


involve the. q 


mon deſtruction hence the ſeveral de- 
grees, of the ſtubborn, the grey n 


Ualities of both in the com- 0 


cloudy,” beers, and which of the Jeaſt 5 
diteaſed are not to be recovered to pers Ty 5 


fection, by any chymical arts or.coopers.. 
age; may it not then with rea 
be concluded, that either -leſs heated © 
| malts, and-leſs boiling of boch wait nd 


hop, ſhould be excluded, or ſome vinous 


acids in ſuch courſe immixt, as 
counterbalance the evil, eſpecially * 
profit obliges the brewer to run out 
great lengths in the extract, and aqui 


by ſuch profit all that is nauceous and.” 1 


contemptible, to cheat the ſwine we 
their due, which Providence ingendes * 
their regale. 

It may be objected. that if vinous. © 
acids will with propriety, immix wit 
the malt extract, that ſuch, drink wi 
not keep a due. time. 
doubt that, as I have known Ke from 
Engliſh Fruits only, keep full as og as 
any beer ought to keep, and lon 
a body of malt than alone, whic 
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Gee wal net ee queſtioned 1 ad 
 confidered. AHI ITE 4 15.71 *6 
Whatever gentlemen' 8 fancies ma be 
to have long keeping beers, it ſeems n 
to be * brewers intereſt whoſe views 
profit; and tho' I could with, for heat 
fake, that gentlemen would not conſid 
long keeping beers as an act attended! 
with rectitude, however it may «few 
_ their vanity, as the two moſt important 
ſeaſons come ſpeedily round, and à judge 
ment cafily made what the brewers 
want. I ſhould think, that a ſuper' ſteve 
f fix amply ſufficient; bot in this 
pte ſume not to dictate, but merely a6 
teſpects the point in queſtion, wheths 
the uſe of our own vinous acids, wal 
not only ſave them labor and havin 
but at the fame time give health to th²⁹ ] 
cuſtomers, and be of extenfive be neß 
to the trade; at all events an ex 
ment may be made at a very fmall & 
ce, both with and without the ove# 
cing the malt ; though I can tel} 
them, without the ſpirit of Page 
which will have the beſt effect, both 
profit and health. And that this my h 
potheſis may be more thoroughly oc 
Rood, both by the gentleman, and 
common 
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common 3 mall * 7 | 
obſervations, on the nature and quali-. 
ties of our own acid fruits, fi 0 
immixt with other bodies, as have pe- 
ſented to me in e, or haet been 
the reſalt of well grounded information 
and tho' not * el, may be 4 
ſufficient hints, to ſuc . haue a 8 5 
ſure in being informet. 

Elder - berries axe ſaid by ahi FS. 
to be only uſed as a coloting to the 
drink, and perhaps only uſed i Londun 
and tho I much doubt the fact, becauſe: 
have known them have a very different: - © 
effect, yet admitting the brewers aſſer- 
tion, they are no doubt the leaſt vivid 
of any fruits we grow, but am afraid 
the fine latent quality of this berry has 
been miſunderſtood, mA defect of quan-'. 
tity, ſo that w only a flight flavor! © 4 
has refulted, it may have been fuppoſed. 
from ſome other cauſe, the brewers 3 
great ſkill, or what not, but 1 have 
known two buſhels of this berry turn 
the extract of fix buſhels of pale malt 
into a very good hogſhead of N — 
wine, without other commixture. 
truth is, that the quality of this 
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is hid, it produces a thick heavy =] 
at 


e wtthont | Fn RO" on 1 


folg to perfection, and ſo would 
beſt ſherry wines, and even run 
. View not broke by thinner bodies; 
fermentation it emits a ſtrong vin 
flavor, much reſembling the coarſer elas: 
ets, and of ſome. Spaniſh wines z f 
quickened with livelier juices, the cuts 
rant or ſuch like, ſome decoction of the 
hop may be neceſſary, to preſervation | 
for time, but merely as it reſpects the: 
malt wort anſwers ſufficiently alone, it 
þ in body much more powerful in propos 
tion than the malt extract, and requires! 
boil to open it of about fifteen minutes; 
it is not the beſt fruit we grow for the 
_ Purpoſe, as will be ſeen preſently ; but 
if the white berry be uſed, and the 
brewing moderately flavored, by a de- 
coction of the elder flowers, the product 
has more the reſemblance of Frontinia@ | 
than may be readily conceived, tho'-not 
quite ſo juſtly as the following. 
„ AIteis 1 little deviating from the point, 
to mention another kind of manufacture, 
that has nothing to do with malt, andis 
neither properly fruit, nor but paß 
our own produce, and is equally eme 


mon to all nations. This digreſſion g 
ma 1 
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the gifts of Provſdence to the beſt ac 
vantage, and that a wine mort nen, — 4 
reſembling Frontiniac, than from the 
elder berry and malt, may with. facility be 
obtained, and has ſome conſonance My. 4 
the practice of brewery. - © 11H 
This is a compoſition of honey, raifine "40 
and elder-flowers, boiled up with water, "+8 
and fermented in the fame manger- a8 8 
malt liquor s. 9 
The chief uſe of our honey, as to 1 
drink, is in what we call mead or meath, 
compounded only of the manufacture of 
the bee, water and ſpices; it is in that 
ſtate neither a very wholſome or palatable 3 
liquor, its oils are coarſe and ſtrong, 
and require time to digeſt into any kind 
of utility, and in its beſt condition, is 
but very moderate; it is probably not 
much mended by a fermentation Win 
yeaſt, which only add to its coarſe qualitge 
and as the breaking of this is re 
its becoming vinous, and fruits c a 
apt and natural remedy, capable of ins = 
proving it into an agreeable wine; but as 
that practice has never yet perhaps been 
conſidered, the aid hitherto; given had 
been — dryed grapes, which certainly 
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3% "ge à much li quor, 1 
,_ brewed with water — and the esche 
flowers are meerly to give it an imitating | 
agauality of Frontiniac, wich it W 
rteſembles. $1 | .) M8: 
Its oils are coarſer tas — fine; 
malt, and participates much with theltigh 
3 and with thoſe of our boiled: 
hops; how much time would ves 
theſe off I am not aware, as not being 
uſually conſidered as a keeping liquors 
that it abounds with acid ſalts is ob i 
enough; but as they are much od 
powered in the firſt 2 by thoſe 
ſtrong os, it may be long before reduce 
to an even palatable vinous fiuid. 1) 
Honey, as to its body, is equal: toi 
| ſtrong malt extract, and more neatiy 
1 reſembles its nature or quality, than Is 
"_ generally imagined; its aromatic powers 
ſuperior even to the prime decoction ot 
the hop, but that is too high to be 
. ul to the palate, as being lis 
r perfumes, moſt agreeable in a vet 
moderate ſtate, and therefore to be 
once agreeable and wholſome, muſt oπe 
its rectification to more vivid juices, and 
thoſe of our own product will no deu 
| have the ne etfect, whether * 
= 6 
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the * n ue the dera * 
damſin, or the cherry. * 
As to any rule, in-the- coder, nd 25 
plication, it- can only be general, ee 
feaſons being here ſo various and unter- 
tain ; but as the buſineſs in all» ſuch: 
compounds is, to bring the liquor to am: 
even and agreeable taſte, it will only 


happen, that the more or leſs of the 


vivid juices applied will bring the wine 
ſooner or later round, without any other 


hazard, or inconvenience, and the ſame 


whether bailed or not, but if afterwards: 
it may not ferment naturally | 
be withed, that ſomething might be uſed 
rather than yealt to ſetit aworking; and if 


it 58 four to ferment too high, io as to 
fret away its ſpirit, as may be the cafe. 


when the vivid juices are too predomi- 


nant, the beſt remedy is a pint; or to a 
large quantity, a quart of proof brandy,” 
no matter whether French, Spaniſſi, or 
Engliſh, the neſt may leaſt A the 


flavor. 


A Tasbur reſpectinę ne F me as oe 
plied to the. improvement of MALT LiquoORs.. 


The taſte of the Engliſh being ge- 


nerally more in favour of ſimple than 
compound 
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ment, but when they reflect on their o 
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1th = ſpecially ſuch as they have not bat 
d "accuſtomed to, it may be no eaſy matte! 

to perſuade them to a variation” in 
mode of their malt drinks, however 


it may appear to their reaſon and ju 


favorite compoſition punch, and conſidis 
the ſequent theory, it may happen 
change their ene and give them g 
taſte for further ex 1 t, in partieus 
lar thoſe who — er 22 on health 
and countries welfare, to an indolent 
habit of prejudice. 

It is commonly known, ting elders 


berries work well with malt, and when 
tightly applied anfwer-an important end 


honey would no doubt operate 


well, but its luſcious balſamic - quality, 
perhaps too high, when uſed: with 


" malt, to be eaſily forced into brightnels 


in the liquor; dried grapes may have 
ſomewhat the like effect, and both "wil 
| cd the drink a vinous flavor, but "the 


atter much more clean and agreeable-an 


the palate, and produce a much lighter 


drink than malt alone; our other 


ducts do appear in the ſame light; out mal 
alone has a ſtrong Wax. but flatulent 


efforts 
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be reaſonably expected, both as to health 
and pleaſure, FF} yy 5 n "2 oo fs 5 | 15 

As to health, it is generally | agreed, 
that malt extracts, eſpecially thoſe. of the 


groſſer kind from high maſhing, are as 


apt to create ſcorbutic  humors, as rich 


groſs foods; and it is as generally agreed; 


that freſh fruits are the reverſe; if ſeems 


- p 
. 


then, that an intimate and judicious in- 


* 


dy 


corporation of malt and fruit extracts, 


would have a happy effect. 


Our fruits are apples, pears, the large 9 
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with vivid. falts,' therefore to give 
quick actiye ſpirit to our drinks, that n 
incorporation would produce wha! may 5 


and ſmall white plumb, the damſin, grapes, 4 


currants, gooſberries and Morrelli cher-. 3 


ries. | 


The apple is not generally to be re- 


commended in this particular, as it makes 


an excellent antiſcorbutic liquor of it- 


elf, is ſufficiently plentiful to be uſed 
alone, wants not a good body, and is of 


too auſtere a quality for the purpoſe in 


view, a particular ſpecies, high ripe ex- 
cepted. „ e 


The pear, is not abſolutely eligible, 
without the aid of more ſpirited ſalts, 


Or 


Wr 6k 


wack time 80 Wing 2 
tract alone has fome what che e n 
of Champaign wine, and ſparkles IUfke it 2 


but has notwithſtanding” an auff 


uality, that would but if commit with 
> coarſe oils f in the malt. t 
- There are' various fruits befides tho Ml © 
pre-mentioned, that being, too weak ll *' 
and flatulent, would not be of "WW * 
nefit tho of a much higher ffavof, P 
Mulberries, Raſberries, Strawberries md Wl 
fach like, and our common hedge* be 
ties are too auſtere, coſtive and immature 0 
for any uſe in fine drinks, tho” ont ll * 
them very injudicioufly uſed by the wite Ml © 
brewers, who might have diſcoveretta la 
much more apt fluid, than could poffibly f 

be produced from baked ſloes. 

The large white, uſually for its ſeems , 
ing likeneſs in ſhape, called the * f 
plumb, only ripens to maturity in b 

ſeaſons; and if we could from it prepiafe pi 
a good vinous fluid, it is not at preſet 0 
cultivated in ſufficient plenty, tho e 
nough may be had to mix with other 1 
bodies; its juices produce a wine of the r 


Rheniſh kind, and poſſibly as good n# ! 
ſtate of perfection, but unripe requires 


the ſoft oils of fugars, to give is a palas 
| table 


N R am 
able ple , and in a proper quan- 
A tity would operate well in a malt extract. 
F barticulaciy in the diſtillery. producing 
nu. effect not common in Britiſh irits. 
" The fmall white ot bully, is of mack 
che like, kind as the Egg-plumb,: in 
ate and flavour, but is more plenty, 
opens better, and not having a ſuicient 
body of its own, is applied with ths 
it Belvidere raiſin, ta furnith out: the mar __ 
nufacture af Rheniſh wine as uſually. im- 
ported from Hamburgh, and might be 
urned to a like account here, in the ſame 
Fl 40nEr, or for a curious fummer drink, 
vith che malt extract, to counterba- = 
WJ lance its ſprightly ſalts, and give it a pra- 
y PET I 1 &@ RAY FE 
The current is of a more: dehicate-tex- 
ure, oils are ſoft, its ſalts. briſk, and 
ppirituous, and its feeds: or kernels, when! 


WY bruiſed with the fruit, have together 4 
bleaſing palatable reliſh; it would make 
ot itſelf a very agreeable wine, if the 
cultivation ang quantity might be found 
WH toanſwer; but that not being pre ſumed, 
e pretty light wine is uſually prepared; 
from a proportion of water and refined 
WH ſugar, fo that it is not ſo much ſuppoſed. 


to want body, as ſufficient quantity to 
| | anſwer 


0 the beſt. clarets in taſte and flavor, ; $7) 


ts. 


5 1 any W ae 
the malt 3 when drawn fine, 'will 
ſuit ſomething: a like end as wine, ora! 
| beverige ſo much reſembling it, 4 to 
prove an . agreeable antiſcorbuticy” and 
may be ſo applied, as to. produce the 28 
_ ſemblance of wine properly ſo called, it 
may prove a manufacture of great c 
ſequence to the nation, in which light 
their utility ſeems to merit regard. 
But of all the fruits this county 
produces. to any degree of perfettion, 
that which claims our higheſt eſteem, 
that beſt ſuits a compoſition with» the 
malt extract, and that moſt reſembles: 
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the Damjn, as it may be cultivated tp 
a more advantageous purpoſe than any 
other, its body is powerful, its oils! 
ſomewhat coarſe and rough, and obtains 
its ſprightlineſs from time, and a h 
fermentation. Thoſe who uſe this 
fimply, ferment it with ſugar, but with- 
the malt extract will ferment alone, and 
its beſt preſervative afterwards will be 
a due proportion of its own . kernels 
bruiſed, and that proportion only known 
by experience, as it depends on, the 
JOY uſed in the extract, and the 
time 
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une 


tas 
time for comming: round required ĩt may 


time as him who employs it pleaſes. 
The nature of this compound will 
not be ſubje& to the like neceſſity of 
keeping, as wines made entirely from 
the grape, as it does not imbibe the like 
quantity of air, nor conſequently re- 
quire the ſame power of fermentation; 
when new wines are boiled, as ſometimes 
happens to be the caſe, when ſlack vin- 
tages happen, and the fruit proves im- 
mature, theſe come round earlier than 
is common to ripe fruits, and are drink- 
able within the year, which the latter 
are not, nor generally in leſs than two 
years, and it will be ſeen in the ſequel, 
what the nature of the operation in theſo 
ſeveral caſes preceding will be to pre- 
pare the reſpective compoſitions for 
coming round early, or for long keep- 
ing as may beſt anſwer various inten- 
tions. ity 77s | 

I have not hitherto. mentioned the 
grape of our own produce, as it either is 
preſumed to not anſwer in this climate 
i uſed alone, or is generally planted for 
nes, 


- 
* 
&c . 


rr IT/ Ss 


the like purpoſe, - peaches, nectari 


or to be drinkable in as narrow ſpace of | 
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&c. merely for pleaſure; and as t 
xence of cultivation, rent of the lan? 
and hazard of the ſeaſons, are the me 
of their not anſwering ſo well as variow 
other cultures, without confidering'that 
the land proper for the vine, is of ths 
leaſt value of any, nor will common 
produce any thing elſe, that may mate- 
rially turn to account, nor is it uſually 
conſidered what kind of vine is propel 
for this climate. He 

It is certain that our ſea ſons are . 
carious, not only for the wine, but Wr 
all other kind of fruits; but be the 
ſons ever fo precarious, it will 
eſſentially hinder their being uſed in the 
malt extract, as only a leſs quantity, 
more fermentation, will be requiſite 
the perfection of this kind of compolitls 
on; there is no doubt, that the more 
ture the fruit may prove, the bettef 
will be, both as to management \ald 
taſte, it will avoid vicious, and uni 
ly ferments, and all the conſequent 
fects; but this we ſhall likewiſe conſider 
in-the proceſs, ſo as to regulate the 
fects e bag ſeaſotis, by a very eaſy att 
tion, and common diſcretion, fo as 
ſome meaſure to make all ſeaſons meat 

„ 


dinfwen ati kin as 6 


> ob LE i ie dine en inn dnt oi ro SG 


2 - X then * | 7 . bc And Lacs & þ ths l 
n 72 Nenn 9 * Few - Tt; BYE 8 S 
5 Deed” ah.” * / | * $ " 
* » * . 4 4 . 
* : wes * * 
, 6 * — * 
* me 


W 


uſed;' andi that may as eſfectually anſwer 
the purpoſe of the conmon brewer; as 
the 3 or private family of ve 
lower d view in this is at the | 
ame citnebealdiund 2 hopeitwilt | 
have the happy effect of producing a new 
manufacture that may Hrouve of public 
utility andcaS many may conceire new 


| expetiments Haardous and uncertain; 


they may be informed, that this is not in 
the nature of expenſive projects, as tlie 
effect may be as woll experienced for five 
ſhillings, as for five hundred pounds 
not that a ſmall quantity can be preſumed 
to anſwer. as well, as What will produce 
a body, but it. will readily; evincs. the 
effectuality, and three months drinking 
prove the Lelutary effects, are inthe 
ſpring 


1 have, mittel gpreking of 'the % 


relli-cberry,.. 48 being. of. what. the 


like nature as the Damfin, but: ſeldom 
arrives at the ſame maturity, without 
more care than uſual in the planting, and 
not being appriſed of. jt 3 effects, 
other than MED rich vinous 
fluid, but reſembles 250 in 1 1 oy or. flavog 
yt wines that I am acquainted with, 

H 2 X except 
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dom drank in this country; if it be found 


except one ſpecies of the Biſciyan; 


to anſwer in other reſpects, it is to {he 
withed, that more heat of the ſun mit 
be given in the placing it; and if, 
Lannot be afforded, I am pps chen, 
that no quantity may be raiſed Ld anſwer 
_—_ important purpoſe. ma. 

As to Gooſberries, I do not conealith 
they have power inherent to anſwet s 
end propoſed. The women make; With 
them a pretty vinous fluid, as with cu: 
rants, and ſo employed, may belt anſwer 
their natural properties. 
D. Proceſt of MALT and FRUIT Exria6ri; ft 


The three malts in a proceedin dif 
edarſs: conſidered, were frotn wheat, 
batley, and oats; and the proportion of 
body preſumed, as four is to fix, 'atid'of 
ſix to eight buſhels, as propoſed t6 pits 
duce the like value of ſtrengtli,” and 
therefore whatever quantity of | virious 
extract is allowed to the firſt number to 
make one hogſhead of drink, the ame 
mult be allowed to the other number of 
buſhels of the reſpective malts, { that 
each drink may e 8 Hd 
vinous. | aſt þ 51 fil 
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The cat is no 1 che. more; deli- 
cate grain, and 1. probably turn out: 
the moſt Ait „and more eaſily 
come round wit our . the beſt 
time for this proceſa is moſt probably: 
in October; but, as ſome of theſe fruits, 
come earlier, x proper regard muſt bet 
had to their. ſeaſons, as it is certainly 
better to have them freſh and in full 
perfection ;. either of them may be pre- 
ſerved, but they will faint and kekly, 
as whether preſerved in ſugar or treacle, 
they will be apt to,ferment out of time 
improper to. this. proceſs, as an intimate 
commixture is propoſed in the firſt in- 
ſtance, when both malt and fruit ate in 
their full ſpirit and vigour, conſequently, 
ſome of this ſpecies of brewage muſt be 
earlier, ſome later; but that Which is 
lateſt probably turns to the beſt 0 
count. 

It muſt be alſo ed, that the 
ſummer- fruits are of a weaker body 
than ſuch as ripen in autumn, and, con- 
ſequently, in equal quantities come 
more ſuddenly round, ſo that the cur- 
rant and ſuch like muſt either afford a 
larger quantity of juices, or be intended 


for earlier uſe than the damſin, that 
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according to the'vinous quality intendeſf 
muſt the proportion be, perhaps AF 
eight is to twelve: for nearly ſo much 
tte difference between the power „ 
damfin to that of the currant, as mn 
be eaſily proved and diſtinguiſhed both 
as to ſtrength and flavor, by a p 
and diftin& fermentation; and the far- 
ther forcing by boilinę g. baking, or diſtil- 
lation: thus, and in either of theſe 
ways, will an experiment of the power 
of the reſpective fruits be made, and by 
that judgment firſt acquired, may. the 
raw juices, in their prime ſtate and fea- 
ſon, be properly applied, and the proceſ 
correctly purſued, only obferving, that, 
to avoid the coarſe oils of yeaſt, or che 
diſagreeable effluvia of the hop, as has 
been previouſly hinted, the 1 ker - a 
nels will beſt ſupply the place of the 
hop, and the fermentation better creat- 
ed by lees of wine, if the natural courſe 
ſhould not produce a ſufficient effer- 
veſcence. 4 

There is, at the ſame time, to de 
conſidered, the different parts of this 
iſland, as to the late or early ſeaſon for 
fratts, ſo as to make the dütterener of a. 

| | N month; 
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month. and "moſt ef "the "earlier, m 


continue on the tree till September, and 


ſometimes later. TO 


"F 


The mode of brewing is this, the 
malt is maſhed as uſual in other opera- 


tions of che ke kind, but of only one 


extract if convenience permits; the ex- 
tract to 5 
of the ſtone - fruit, or, if deſigned for 
currants, through à light decoction of 
the finer hop into the receiver, and 
thence into the cop | 


One gallon of the lower fruit-juice 


will be ſufficient to ten gallons of the 
malt - extract, and ſo on in proportion; 


but if more be uſed, there is no other 


nicety in the matter, than that more 
will encreaſe the ferment when caſked. 
The fruit-juice and malt- extract are 


to be boiled together about fifteen. mis 
nutes, little more or leſs, as the incorpe- 


ration appears to ſucceed, by the break- 
ing of the head, or other apparent com- 


mixture; the wort is then transferred to 
the cooler, as in the ordinary courſe, 


and thence into the caſk, without any 
regard to a ferment in the wort tun. 
What the incorporation wanted in 


the boil, muſt be perfected in the caſk ; 


through the kernels bruiſed 


— 


t 260 1 Wo. 
and if a due ferment then dect not 
come fairly on, to be improved asg 
mentioned, or with white def eggs and 
wheat flour immixt into a paſte But 
if the natural runs ſo high, as to weaken 
and carry off the ſpirit of the drink, th 
uſe of brandy will be a ſure and ſpeedy 
remedy: and I think more inſtructions 
are not neceſſary on this head, nor need 

any thing elſe be ſaid, only in general, 
that the ſeaſons be ſo conſulted, as that 
the malt- extract may require more dt 
leſs heat from the copper as the ſtate of 
the air happens to be, which will be 
better underſtood as we purſue the {cs 
quent ſubject. tif] 
AIR, its PROPERTIES and EFFECTS on Mats 
. Liquors. = \ 22 

Ark is that power, which, under the 
denomination of the Atmo here, in- 
cloſes and ſupports the whole body f 
the terreſtrial globe, and all the bodies 
therein contained, fills up every ſpace 
and acts in every part; its motion, as. 
perceivable by the glaſs, is a fluctuation 
like the waving of the waters in a rivu- 
let, and replete with infinite animalens 
la: itis conceived by ſome who ſtudy ſuch 
ſubjects, from its activity, that air. has 4 
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ſpirited fire *inherent, which gives it 


action and vigour; this they call Ether, 
which may poſſibly be true; but of this 
Ika LINER as much, as of that ſpirited, 
power 

frame. 


| It is, however, probably true, and 


much to the preſent purpole, as we find 


the air brightens as we aſcend ta any 


conſiderable . height, it gradually fails 
in its compreſſive force or gravity, ſo 
as to permit the blood. to burſt from 
the veins, and in the event deſtroys 
human exiſtence ; when, if it was fim- 
ply the ſame, as we find it in the com- 
mon order of nature, it ſhould ſeem to 
operate to the ſame effect every where. 
As we are placed, the only alteration 
ſeems to be at the direction of the winds, 
that vary its quieſcent ſtate into tumul- 
tuous motion, which, as ſuch happen, 
diſturb the human frame, and diſorders, 
all kind of liquids, as the ſame are 


parts of its own body, and as it enters 


into the moſt combined ſolids. 

Our books give the weight of water 
to gold as 1000 to 19630, and of air to 
the ſame as Fr in ſome it is calculated, 
as 1 to. 850, air to water. It matters. 


at gives motion to the animal 
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not much to the preſent purpoſe” that 
we be perfectly correct, as neither 4 
nor water are always of the ſame; 
ſometimes the air is more replete o 
aqueous particles, more oils, and more 
falts, the Barometer gives us its gravity 
at different times and places, and eſta- 
bliſhes, as far as is neceſſary, our knows 
„ | . . . *, —_ 
We are ſenfible of its elaſtic power, 
as not common to the other elements; 
and that it will occaſionally rouſe or 
depreſs fermentation in liquors, as the 
ſtrength or weakneſs of the compoſition 
happens to be, and the ſame in giving 
ſpirit or flatulence, to ſuch as have paſt the 
ordinary courſe of ferment, as it chances 
to reach the ſubject, more compound, 
or more pure and unmixt: in rainy 
ſeaſons, the aqueous particles, oo 
from their confines, bring down with 
them other weighty commixtures, and 
leave the air more light and pure, and 
the more ſo, when the atmoſphere 18 
ſo diſordered, as to violently diſencumber 
itſelf by burſts of thunder, and oy 
of livid flames: the air in this ſtate of 
levity is to be duely attended to in the 
care of our liquors, whethet in the cop- 


. 


we ws } 2% Fw 


a == ww 2 q  t 65S _ -©A rm 


1 


— 


S* 


{637 
per, the . the Wote- kun, or the 
caſk, and the effect as much as. 
prevented by an excluſion of the atmoſ- 
pheral emiſſions. 

The judgment to be made in this caſe 
may be deduced from the ordinary 
courſe of our ſeaſons, in their moſt ſerene. 
and placid ſtates reſpectively; and as 
we find the air then operate on our li- 
quors, „ or prepared, ſtrong or 
r keeping or preſent uſe, ſo we 
may „ on the conſequenee of 
any occurring or uneommon violence. 
The higheſt heat in ſummer ſuppoſe 
at 75 de r „and the moſt piereing 
cold in wi 
ſpring at 40, the autumn at 45 degrees, 
by the Thermometer; the medium of 
theſe; compounded and divided by four, 
will be the ordinary heat of the air; 
and as ſuch degree of ont may be found 
to operate on fimple or — fluids, 
will be a ſteady direction how to order 
them, as to heat or eold, through the 
whole courſe of the year, and give us 
a more ready idea how we ought, to 
act in the two moſt eee points 
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We have ſeen that the air ſurroutuda / 
preſſes upon, and binds all bodies, A 
in that light appears the common pie 
ſervative of nature, and in vacuo, by 

air pump, we find glaſs ſnhiver to piecess 
and hence it being concluded, that a 

is abſolutely neceſfary, and can fill , 
the vacant parts it is propoſed to ſubſiſt, WW | 
that whatever we force from then 
may be in ſome meaſure detrimental 
and carried too far, produce a flatulent 
or vapid effect. Both boiling and fer 
menting require being well confidered; 

as both create a violent emiſſion of aur, 
internally ſeated, and impedes for the 
times of action the entrance of the extis 
nal; and therefore ſuch operation to 

no farther purſued, than either the c 
minution of parts propoſed to be effec» 
tually compounded, or the throwing off 
| any heterogeneous parts, that would, if 
continued, injure the compoſition; and 
as in the hotteſt ſeaſons the ferment wall 
be neceſſarily ſtrongeſt, ſo muſt the time 
| of boiling be proportionally 'abated;'-as 
ä they are both intended to the ſame pur» 
2 poſe, a happy junction of the homog&® 
] neous compound, ſo mixed and blended, 
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without diſtinction of taſte or flavor. 


when taken from the kiln, as time will - 


"Ted 1 
as to become one and. the dane bad, 


The ſtate of the air is likewiſe tobe 
conſidered in the forming: of the ex- 
tracts, particularly as it 7 refooſts the na- 


ture of the. Malt, that has Og 1 


imbibed more or leſs fire, as in ſuc 

caſe more or leſs heat is required to form 
the extract; and the ſame if malt has 
lain a longer or ſhorter time in the air 


be the cauſe of imbibing much air, and 
2 more ready extract, and therefore 


needs not the ſame heated dae o 


force it. F 11. 


The water from: bees an extras” is a 


to be formed; will be of nearly the ſame 


degree of heat as the air in the hade is * 
from ' thence may be xeadily. computed - 


what farther heat may be neceflary., 

Water is not to be conſidered as an 
active body, but as ſet in motion by the 
vivid quality of the air; nor perhaps, as 
has been hinted before, is air an active 
body, but as irritated by ſome. other 


power inherent, as being only a thinner - 
or leſs, compounded fluid, and ſo both 


air and water of themſelves are inert; but 


as air has a ſpirit, inherenty if g 
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by any violenee emitted, an — 
larly follows. It appears from-a-plain 
fact in practice, as when the | intethal 
air boiled out from the wort, it will n 
ferment, but by the application of forns 
ſubſtitute, to attract the external air and 
ſet it a Working. ; _ 5:6 


The air in all ſolids and fluids is as the 


openneſs or cloſeneſs of ſuch bodies are 
capable of receiving it, which ex 
ment can only prove: as to fluids it i 
apparent, that thoſe of a more oily 
gummy, or balſamic compoſition, wil 


not admit the ſame quantity of air 


| thoſe of a lighter body, leſs immixt iti 
ſuch groſs parts, conſequently not ſo 
much air in wort as in water; and if hig 
with its inherent ſpirit, be the eommon 
nurſe of vegetable as well as animallifej 
if that be ſo, as ſeems unqueſtionable 
it muſt be juſt reaſoning, that, by Boil 
ing, fermenting, or any other means, f 
too much air be wind, fo much veges 
table life is deſtroyed, ſo muck iniper+ 
FeRtion created, and ſo much liquat 


ſpoilt; and it ſeems. very idle to firſt 


throw off the ſeeds of vivid vigour, 
then attempt to recover it again by 
1 ſubſtitute, - eſpecially as it 8 
| gre 
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ſo as to preſerve a due equilibrium, it 
were ſurely beſt, that we preſerve as 
much of the ſpirit of our drink as poſ- 
fible; and the medium appears to me 
very obvious, which is to boil beers no 
longer, than as the wort may be left in ſuch 
a thin and fluid ſtate, as of itſelf to fer- 
ment without the uſe of. yeaſt, as is a- 


greed will happen of courſe, if too much 


air be not emitted : but. ſhould it fo be, 
as by many concurring and unforeſeen 


incidents, it may that, in this courſe, a a 
ferment fails, a vinous fluid immixt will 


certainly have its due effect. 


Fermentation ſeems to be the effect of 
air; but as ſevered from its igneous par- 


ticles, and ſubſiſting in acid falts, or 
igneous ſpirit, or both, that inflame oily 
ſubſtances, and ſet them in a fret, when 
ſuch have abſorbed more air than they 
can contain, they become gradually thin- 


ner; and, as the power of the air re- 


fines them, the water, the acid ſalts, the 
igneous particles, and the oils, become 
a pure and tranſparent liquor.  _ 

This, if any thing we know, is the 
true cauſe of fermentation, as 12 
** 


greed, that nb tulle his yet been formed - 
to aſcertain the requifite quantity of air, 
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by every „ dance, in 


5 . from the practice of Longe 


rewers, and the nature of yeaſt, appa- 


rently an open body, apt to receive the 
circumambient air, which having before 
been expelled and repelled by the,operas 
tion of heat, is here again recovered to 
act, perhaps with ſomething more power, 
than would have happened in the naty» 
ral order of the malt- extract too violent 
ly heated; tho' it be agreed, that 'no 
power of fire can force it higher than 
212 degrees on the Thermometer. 
What is apt to the yeaſt by its open 
and attractive body, is 3 to all vis 
nous fluids, which contain the like 
tity. of air · as the yeaſt attracts, and has 
8 the ſame power of producing 
a fermentation in malt-extract, that 
Koei emitted their ſpirits in the boil, as 
yeaſt has, without a commixture © 
thoſe coarſe and ill-heated oils, that, 
while the air aſſiſts the ferment, ſuch 
. oils contaminate the liquors in a manner 
that too often proves irremediable, ane 
fect vinous fluids cannot poſſibly pro- 
duce, and e in my humble op 
nion, much to 88 where 
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Finz, its aftion, on Melt end vita EXTRACTS. — 
F1R8, as conſidered under that general 
term, is of two; kinds, that which is the 


ſpirit of the air, and preſumed: cauſe of 
motion, uſually called ther or Elemenr 
tary, and the other produced by attri- 
tion, termed Culinary. They may, for 
ought I know to the gonttary, be e- 
ſentially deriyed from the ſame ſource; 
and perhaps not inherent, as generally 
Dopa. in ſome bodies that ſeem to 
produce them, it being a queſtion, and 
may perhaps ever remain; ſo,” whether 
fire, produced by the friction of two, bo- 
dies, is from either or both of them, ox 
only from the intervening agitated air 1 
And iF only from the laſt, then the dif- 
ference is Ar this, that the pure Ny 
having the an inflammuble ſubſtance, 
loſes its diſtinction as een ; 
becomes culinary. *8 
What perplexes human Ee in 
this particular is, that certain bodies put 
together, free from any ſerming atri- 
tion, yet produce heat, and ſome even 
flame, as oil of vitriol and ice, will 
Rn a Ow: heat, and ſulphur 5 
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| Nike of ſterl, aud water, 1 
flame, tho'; perhaps, the reaſon in both 
caſes may be juſt as readily underſteg, 
us what has been ſaid of air produciag 

Fermentation ; becauſe there is a e 
in apparent attrition, in all mixt bodies 
| that produce heat, or flame. 

The action of fire upon liq kde, pig 
ling through the pores of Hb? containing 
veſſel, is the gradually "forcing 1 hi 
into ebullition, and here its power \& 
termines ; by this power the internal 
is ejected, and forms a kind of coneaw 
over the mouth of the veſſel; and 9 
in a rarified ſtate repels and excludes ue 
external air from entering ſo long 
the ebullition continues; and as that 
elines, the body of a malt- extract elo 
and when the excluded air is totally evas 
porate, the extract is fo cloſed, as to 4 
mit but little External air ; and thus, 
ving ejected its ſpirit, becomes Weuk; 
| ſick and flatulent. We 
To recover this, the dementury fire 
is called in aid, in the manner as is pres 
mentioned in the ſubject on air; henie 
it appears, that the action of fire,” int 
various application, reverſes the effect, 


by emitting, and by r n a 2 


wous power"? 8 
Fire, under whatever denomination 
nced, dilates folid and rarifies aids, - 
rhich is only a farther extent of dflata- 
ton ; and u motion to al kind =» 
bodies, fo Will it opet and expand! 
pen, 1 68 it is, that the ofls in the 
ort, r Fo e by the admiſſion of 
e external fire, the 1 priſoned parti 
es acquire their reviſe the vils be- 
dme more thin and fluid, and after 
me ſtruggle in the ferment, blend in 
mmon with ſuch bodies, as were 
revioufly in a Rate of more levity, 18 
hence remain totally incliſtinct. 
There are various mixt bodies, belides 
ole pre· mentioneũl, that act by atttition 
nperceived, and even produce flame, 
bt as from themſelves, as fire inherent, - 
ut as operating, on the elementary 
te, to the like effect in part, as from 
de motion of the electric globe; fo ot 
f cloves, or ſpirit of nitre, act on Reel 
lings, but 13 a groſſer ſpirit, 
lan is the reſult of electricity, ſo as 
en to burſt into flame; can it be then 
bubted, what is the true cauſe of fer- 
dentation in malt or more vinous fluids, 


ferment i is n. attrition but of 4. 
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dies not groſs enough, by, action, 
produce perceptible, fire. een. 
l am the more particular in this, n 
ſeemed generally queſtioned, WRA cr 
the cauſe of fermentation? But it p- ch 


pears plain that diſſonant bodies, ace c 
on each other by attrition, produce. heat ta 
and ſome fire, as is common with twollf 
ſticks rubbed againſt each other by the 
power of the hand, and of others that 
act of themſelves, - and fret the air inc 
fire, and before theſe acquire heat and 
commixture are perceptibly in a ferment, 
ſo it may reaſonably Wy. dae to 11 
pen, that the like kind of ferment in ſi- 
quors may be produced by the diflonance 
of acid ſalts and oils, or other balſamics, 
and theſe in the ferment a the 
fire in the air, a general efferveicente 
enſues, and burſt into a kind of ebulli- 
tion, reſembling that which reſults from 
boiling, by the power of culinary fire, 
and therefore not to be any farther en- 
couraged, than to procure an equal tall, 
and to bring the drink round clear and 
tranſparent.  _ 1. 
ines - produced only from the { 

0 

6 


In wi 


grape the culinary fire is never uſed but 
to the juices of immature fruits; not py 
— | 2 : 3 4 . BS 19 | e 


to thoſe mia 00 1 
nent along, becauſe their, fine falts are 
vl naturated intoa kind of anctious Meet, 
or by tlie action of; elementary. fue on - 
them evaporated3.henge it ſeems i 
that whore ever theſe ſalts may be r 

at MN ined in 2 due medium they will, wi 

oi che aſſiſtance of rlewentery: fre, 255 
nel fret the oils inte a ferment... .. 


permitted, their ſtate of tation is 
uſually; /{ modemted with quick lime, 
So that the ouls;- are; not ſuffic of f 
. blent with the ſalts, but float; Gs on 
1-8 the liquor, 38 ſometimes in our beer 
bel and neither are of themſel ves, hor = 
de made bright, but by lowering”: 

he forcing This ſome call adulteration, 1 
de and may in ſome caſes be truely ſo, but 
in general are much the better for forc= 
ing in the qrdinaty. wr; and mixing 
the heavier with lighter, wines, as by 
ſuch means, when well b lended, they 
may achuire a bright countenance, come 
ſooner into drinking order, have a more 
pleaſin flayor, an pas better off the 
ſtoma cc than genuine wines uſually do; 
but if ſmall wines are not to be had, 

thoſe We 4 ncht Kind prove * Fa 


born, 


This is nag;jn-forgign wines generally 175 
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it __ 1 0 
hiv; the Peng firs is _ 
21 as” powerfully- inkerent in oil of 
or arſenic, either of whieh: broad he 
unctious connexions,/ and with''theigh 
ſiſtance of that fire; which gives mon 
to, and is imbibed i in air, a t 
takes place, and the wine bebe 
bright, and will hold fo, if proſeritly 
bottled, otherwiſeit generally; in a ow 
weeks, 'returns to its former ſtate; © 
The foreing, and bottling, draws fits 


M 
it a great qua ntity of ather, „ 1 
pands itſelf over the whole * br 
maſh, acts upon, breaks FA 
the incoherent oils, and en Fl 


fectual blent. in 
When a nent Nevcheait/l is 1 pi. in 
fite, it is preſumed, that the ois and m 
falts are nearly equal, and the Hquorin IN «: 
due time have come round without he- 
ing, but not to attain that brighkngy 
which only the ſpirit of the air cores 
ed in certain mixtures can gives thek 
mixtures are white of egg and'ifinglal 
ſeparate, or- beat up together, Wicke 
certain portion of the liquor. fg 
It ſeems certain, that if firs bed 
diverted cauſe of motion, as E. 

— and that from any 
mixtures 
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les, 


oils, and intimate 1 us. (I-00 2 
ment wad! much. of th 5 vivid t 
may; be. at all times requil ſite to en 
wet | 

That it is high jo. all. acids is, very evi 
dent, that it is low, or little apparent. 
in oils: or balſams, is equally. eyident; 
nd therefore When either appear predo- 
minant, the remedies. are diſſolving or 


caſions tend bs the like. purpoſe, FUR: 

aſte and complexion. 
WATER its, Nazyas: ayd PROPERTIES. - 
Air and fire, 1 preſume, may have: 


purpaſe- in VIEW» Water is compounded; 
of bath, and various other caſual. mat, 
ter, ſo ag never. to be procured PEPs: 


pticipatipg of every thing it 


Deere 


SY mixtures. mation, cn 

follow, that. i in ES en. 

my not motion. is requl 

the bibes moſt elem 

«+ | t ſucceed 19 Dr 5 5 
on lendi ding 55 with the acid. falts.. 
ll This. 1 ik attended to,, may be 
che means of diſcoyering what 1 is the 
ty true remedy for; Der beer: 835 15 ms ws ; 
br wines  over-burthened w 


feeding, and both on the different oe. 


been ſufficiently. conſidered as to the - 
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avs 1 f o In $i | af # ate Biene 
| ee than Alx, at | Pt les through 


A certain. pores with more  faci 
nd the 
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1e 


ty th wy. 
which 1 be contained; 195 1 0 


ſame throug k the pores of leather 3 
It is poſts: an univeral diſſol Ra K 
but that ſeems a miſtake, as oils 
diffolve reſihoys gums, \ hich-wates 1. 
not effect; ſo will ſug rs oo thro ugh 
the ame Cafk that will retain water. # 
The properties of water are owitg 't 
its component parts, natural or acquir- 
ed; its pure compoſition i is formed of 
air and falts, what other pirtidles" 3] 
caſually adhere diſtinguiſh its partial 
uſe and application, with or without a 
mineral tincture, for drinkin Le 1 
for vegetable extract, or for the Jaun 
but how it reſpects the reſent Purpose 
is to be ſingularly conſidered. * 
This element, however primadily 
compoſed, is exhaled in vapor ft 
chat great abyſs the ocean, and ww 
liquid ftreams, in its lighter ſtate, « 
ting its terrene parts and weightier ra 
mingling with the ther, and foritiing 
itſelf into clouds; as theſe exhaled v. 


ä far increaſe, and grow too weighty ch 
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one of the expreſs: properties of all li- 
quid boats. oth i ENS 

When waters are ſo conveyed. from 
the hills through lalent conduits, what- 
ever happens to be the nature of thoſe 
hills from whence they flow, ſuch will 
be, in, ſome meaſure, the nature of the 
water, as from chalk hills, ſoft and 
ſoapy, from gravels, ſharp. and quick, 
from ſands. clear and tranſparent, they, 
ind with difficulty - this way through. 
clays, and when. they. do are muddy, but, 


- — 


ſome what ſaponaceous,, eſpecially if the. 


clay be of the marle kind; any of theſe 


1 1 


waters may be adapted to the brewery 
or laundry with a a PASS 
and all require ſome care and fettle>, 
ment. | 
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"Fi ow TY ; 
ro much as through aal! 
ſteels, alums, MY as they Lp 
pate of the like qualities, are rare 
lied to the brewery, and never © 
thdry; T' have known ſome ei 
Waters uſed i in malt exttacts, büt 
for particular purpoſes, that  have® 
ſhare in the preſent ſubject ; wha 
right 'for the laundry will ray 
proper for the brewery, and both <q 
require tranſparency, eſpecially ms 
malt liquors, tho' not fo much Tegardel, 
in brown malt extracts. bie 
The naturaliſts are very nice in their 
diſtinctions between fluids and liquich. 
and eſteem water, as only a'|kind%yf 
fluid, Which affume the figute of the 
veſſels they are contained in, and a,. 
ways have their upper ſurface paralef 
with the plain of the horizon; and ſueh 
likewiſe are oilsand mercury, conſequent, 
as they ſay, of their weight and intef- 
tine motion of their parts every way, 
which motion appears from their A. 
ſolving hard bodies ; fo aqua fortis dif 
ſolves copper, and. that what ſtrong was 
ters are to hatd bodies, other Mae ++ 
to other ſubſtances. a * 
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1 in 


motion: ich ſeems to be the po 


that; oawles;diffolutipngis not ſu fr 9 5 
ly pry cr that ia heren (pris 

18 1 its compon 
embodied with vapor, e l 
of electric or ætherial ſira "what nes 
ſeems to be the ſame þ 6g viviſied 
ſubje&ts- henes. we man ganteive or; e 
timate the value pf pülre watete tds un- 
mixt with other matter 
and thor, in Which 
would be much lighter. than wen ever 
find it, a8 the 
vill weigh fifteen ouness to the pint 


it may he required, Wilh. certainly bet 


liſſolving than liquids, ina higher der 
gree a gravityi: donſequent of mort 


ome feaſons of the year mat than in 


in its falling from the clouds, which 
i generally ee ta beats eye 
late, aii 

10 titaſtt a1 0 475 oth: MIT 
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This — very: wee, batte 00 te | 


Spor, ann, 
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pureſt osvet mei with 
meaſure 1 and if. in that ſtate of 2 
alwür the purpaſe, of either malts\nr | 
finous extracts, as more pehetrating and 
veighty mixtures, as will be:thd gaſe in 


others, by. an intormixture of nitte, w 
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Is the coutſe of this works che that. 
mometer has been often ea 
per anſtrument to aſcertaſn 
R Andbas this work it chez , 
dended fr private families; - many of ll ; 
whom may neither undetſtand, not be 
aware of its utility, it appeated to e , 
oxtremely neceſſary to delineate irg n. 
ture. and properties. 0 eee: 
Phat "the": chetmometer i5:confidnd 
as an iuſtrument of conſequence in . N 0 
rural knowledge imay be in ſome meaſueſi ; 
eonceivedy! fror the pains that has been . 
taken by the lheſt mathematical heads vl , 
bring it to: perfection, us. by ity aud no 
other certaifl ineans,: we come to be in- | 
formed of the true ſtate of the ait in u 
fl 

U 


the courſe of its ſoyeral gradations d 
Heat and cold and then lg nablet w 
judge; how to Lids or apply. 105 o _ 
matter, ſimple or immixt, as may u 
certainly anſwer our purpoſe in ho 2 
and that makes it as neceſſary in vaniou +! 
other caſes, as in this the ſubject i 
qu eſtion, wi IF 
The diſcovery of this inſtrument ha t 


been aſcribed to many, and it is moll 
probabl 
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probable in c 
that Ki = fd 
at, tim 


prod 9 80 1 5 


ogy, 5 55 
we 10 555 ts 


Its 


the melee 10 9 Jas in 


the dere of the Air, 5 fied C 
heat or cold; but. this, 10 
diſcovered, e 4 ee 
and the inſtrument came 1. 1 che it; bys 


at the fame. Aue ;gradations | bein 
only derne fa ate or PT 
ploymen & the 


clim ate, the next 2 


beſt he ads, was to. 9 25 18 5 ö 
aulit) by the means of fe de 


fluid, eB? acting 1 in thedik © manner 


univer 7 35 bd 

The great. Sin Has Nero n eſteemed 
this a8. * matter 1511 Eriting. his is, warmeſt 
attention, - as... hd Fae and oth others ; 


their aim was in 18 fir place, 5 1 re 


prope guid e e 
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to eſtabliſh, a Proj i Vb fo 


afte 


; e 
Ir 32 degrees; ds the moſt proper to 
nehare font; Both of which are Ml 
continued 8 the beſt ſtandard pf jodg- 
ment! f et ot hin ny bin n ' 
„The metcuty has its geßdenge in 4 
globular tecciyer, at the foot of a g 
eylinder chrefully graduated, ſd as whith 
affected By the air, or plunged inta' any 
liquit; ör other body capable of recely 
ing &, the true meaſure of heat is there- 
by Known; as the freezing point is ſet 
led at 3z degrees, ſo is the higheſt of 
heat in the Air i this climate for any 
continuante found to be at ſixty degrees; 
and whatever appears to be abope dt. 
below theſe ſeveral degrees of cold and 
heat, are eſteemed a approaching to 


extremes... 


* ; 4. Keen 88 
In reſpect to ufe of this inſtrument 


in the brewery, or other mixt bogies, 


ebullition or boiling is found to be the 
. | 3 15 2145 6+ * « $6 
higheſt extreme of heat that may be 
. 1 «a 1 5 2 4 115 
acquired, and is 2e degrees on the ſame 
Neale. ts \ * }-,t 31 = » 3 if! 28 11 1 „n 


In the forming of extracts ftom malt, 
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hops and water, the heat of the xeb 
pective bodies are diftintly conſidered, 
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as well as when united: the. water is | 
uſually, before the application, of fire, 
ſuppoſed- tò be of the fame: heat as the 
air in the ſhade z\ and that heat after- 
wards increaſed in the eppper,- to ſuch 
à height, as ſuited to the heat of the 
malt, that 10 the extract may with more 
facility be completed 3 1 as the heats 
of the malts/ are vatious, according to 
the mode of drying, ſa the heat to be 
apportioned can only be known, by this 
inſtrument, or to what degree the water 
ought to be heated. In the beſt ſeaſon 
for brewing the air is at 40 degrees, if 
malt is heated to the ſame degree; and 
it is requiſite, that the whole heat of the 
extract ſhould be 135, then will re- 
main 55 degrees for the heat of the was 
ter; to aſcertain this, the inſtrument is 
firſt tried in the / hade for the heat of 
the ait, next in the body; of the malt in 
heap, and laſtly, plunged into the heat- 
ed water, and the ſeveral degrees there- 


from obtained added aer to com 1 


plete the experiment. 


The firſt thing is then 5 know, what 


beat you weuld have in the whole, ar 
in the ſeparate parts # and this accord- 
ng to what kind of drink you. would, 


14 and 


| 1 181 1 Wi 
and for what time of keeping,” - whether 
you would have the malt freed, of! 
2 Elean'extrat'; all which effentialiy de. 
pend oi thetwell | calculating the requi: 
kite degree of heat. , 
The thermometer recommeniiads a8 
the beſt, is ſaid to be formed on the 
projection of Farenheit; but as this has 
been long conceived; I may fiippo@the 
like faſhion is every where attended to 
and no great difficulty in providing ghe 
right at any inſtrument- makers in Lon- 
don. 
A certain writer recomnieride the fans t 
ſort as improved by Mr. Bird; his fe- t. 
ſons are, „that it is ſearcely poſſible 
any glaſs cylinder, ſo very ſmall, ſhould 
be perfectly regular, the quickfilver 
during the expanſion, - paſling through 
ſome part of the tube wider than others, 
the degrees will be ſhorter in the one e. 
caſe, and longer in the other; if the t! 
diviſions therefore are made equal be- b. 
tween the boiling and the freezing m 
points, a thermometer, confiſting ef 
"ſuch a tube, cannot be true; to ay cl 
© this, Mr. Bird put into the tube an 
of mercury, and meaſuring with his if 
compaſſes the exact acti of this 1 pr 


4x , SS. SE Ou On 


822 Bus 


* 

* 
2 * * 2E 
A £2 * 


of quick6ilver in Nh : oves 

it from one e 1 e 00 . 

much it PRIN of d Sin kngih, 

and 18855 abkefteh Roo W. 
hex vath 4;-anc 

by this contri Face! 5 k 

perfectly; cdi W kt 

example to the 

bi is on th 


obſerving in RY foe be en, 90 
much, the d tees are q 

1 eres 15 
Bird has, done 9 "wg 5 ts 
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way be had true, "thei rin "Es 
obvious in the brewery, an 

ſame time anſwer Vatiod 15 Ur Zin 
poſes, they not only: Weis attefition 
of every. gentleman, but nkéewiſe of 
every brewer, who, ma ay Pleaſure I in 
the excellence of bis li ig 

be the means.” in dhe He Uf 10 8 
malt e into a” 218 Gomnmoôdit/. 


4 of this 15 lng 25 i 
if it was only Wat 1 2 r | 
proof of the dener, of tt mal 
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105 7 4 
hops employed; 0 by Wy 
rious ex 1 'x 100 form a true judge 
| ment of e nd of ingredients = 
beſt or turn to moſt account, as. che 
wall preſume, . that .beer ſhall be o the 
ſame ſtrength from the like quantity $ 
malt and hops of every Kind of growt 
and drying, tho” extracted, and work 
by the ſame rule, as they will ee 
prope eſſentiall different. .- - x hs 
The rule is ald to be, that worts are: 
hotter than water. in the like. ſtate, 45 in 
ebullition, which 1 16 4 fixt point, Ki 
what differ ence. there is between 
is the value: 0 the Axength, of "= 


Af then J Hage my che 51 four Alle 
t en ave. c oice © ur 
gerent DoF A 5. 19 7 — en 
into worts in * the ſame manner, 
ra of, thele exceed 212, 1 
grees, Feng of boiling water . <1 
a tne. 1 value of 
reſpecti e ingredients: tho” it may be 
objected, that ſome malts require a 
higher degree of heat to the extract; 
but even thy ſeems to be in doubt, 
before the u of the thermometer, 2 
kings of. malts were extracted by 3 
lame degree of heat; and however t 

| | brewers 
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deb . tive varied this mode, ith 
force the math for; profit, it concerns 
not the gentleman to 1 atherwile than 

be fare. 17 33 o FIFFBL 17 T4 my 474 10 7 

The experiment ag be ade! hyrvery 
ſmall quamities, without the hazatd of 
much expence; and if the power ob the 
wort be only the point in 5 beſt 

dgment amaginable may, by this e 
—— be made of the Scalp of both 
malt aud hop. - I. 200-99 

As to any doubt, a the thermo 
meter may be uſed in boiling liquor, that 
is to ſay, whether the tube will ſtand 
tag heat without flying in the violence 
of ebullition, it matters not much; for 
if it can be proved by the fame inſtru- 
ment, that water boils at 212 degrees, 
the * may be made at what tum 
wort boils, the mode of proof being the 
fame 1 Ins both cafes, or eber wy rome 
at all. 

But fappoſe z certain ſpace of time be 
given; below the batting point, both as 
to the water, and as to the wort; that 
is to ſay, if ebullition firſt took place as 
a fixed point, the fire then damped, and 
a few minutes ſp wre allowed to experi- 
mong the W of TH degrees on the 


thermo 
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wort, if then the ſpace of time- after-e« 
bullition was given equal to both , Would 


not the proof be the ſame, as if giveniat 


the boiling point FO ien 
I know not how far this may ſeem a 
curious: enquiry, or merely ſo, but ſurely 
ſomething may be deduced eſſentialiy 
contributing to the more thorough uns 
derſtanding of this art; and 1 ſhould 
think one farther experiment extremely 
neceſſary ; as thus; m oy 7 
If a ſingle extract be made from fous 
bufhels of malt, for table beer, and the 
like from eight buſhels to the hogſhead 
for ſtrong beer, the extract; made in the 
like ſpace of time, from the lame; malt 
and like heat of water, and maſhed in 
the ſame manner, and theſe ſeverally 
experimented as above, at a heat: the 
thermometer would bear; this: would 
give us an ample idea in what matner 
for the future to prove the ſtrengthi of 
different worts, and at the ſame time the 
value of the malt, when purpoſely vas 
ried, as likewiſe the ſtrength.of, the hop 
produced in a certain quantity from the 
like mode of extract, hy decoction from 
two and from four pound of der 
n 5 2 
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thermometer, in the water, and in 


e e om cow wo 


he its 
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the bFerentenalt extracts, anda + 
the worts in the boil, . after proving 5} 


ſtrength of cach reſpective, wort; whe 
will be known What Addition 1 
in proportion any quantity 9 the 
malt extract, All 8758 10 the. fre gth. * 
the Wort. 73177 
Again, ow the like mode of 1 manage- 
ment, the ſtrength of the hope n IE 
ſeparately; found, the given 0, 
Hs 


determined from decortions,.of 
value, extracted in the ſame. ſpace 
time from the like given quantity; ſo 
if one pound only o 1 ſamples 

be proved the ſame way, tl the goodneh 

of the. reſpective ſamples e ne- 
ceſſarily Known but og favor, that 
can only be known by. the palate, and 
thence a judgment made how to ſuit dif- 
ferent beers, and when to give the pre- 
ference to the balſamic, and when to the 
coarſer extracts, and the application 0 | 
accordingly. ſuited, |, | 
l am the more fond of this theory, as 
I could. never yet diſcover any certain 
method to judge of the value of malt or 
hop, though various rules have been g given 
for that purpoſe; no doubt experience 


may do much, but certain rules, ry 


ts. .. => & 1. K. . «A 2 | 


Wenne rr 


applic 


be 
2. 
1 
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1 


applied, gives that knowledge to the un 
practiced, which experience cannot Withs 


out them obtain; the uſe of our mae 


as to feeing, feelin g. ſmelling, in the 
firſt inſtance, are not ſure guides t an 
eventual proof, the artifice of ſophiſtia 
cation, or. giving a falſe fimilitude to all 
kind of drugs and vegetables, is nom but 
too well undetſtood, not to decei ve the 
moſt practiced, in which light it ſeemt 
5 that the laſt proof is beſt mad 
firſt, as that gives to the moſt! practivet 
double experience. e 
It has been mentioned defores: that 
experiments of this kind may as well e 
tried by a fmall as a large r 
Arent liquids; to which it ma 
objected, that as to point of ane e 
and ſinall quantities will not retain the 
ſame degree of heat, which in general is 
very true; but if an experiment kettle 
be fet in the fame manner as the brew 
ing e it will, on the fire being 
damped, retain, for a certain ſpaee of 
time, as much heat as. a large copper 3 
and as only five minutes may be» neceſ 


fary, there cannot be "wy material erfor, 
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- Mares are to be ſelected, bot 8 
much from their beauty and 1 
as from the ir bun dne and qualit 
as adapted to the purpoſe f. r wis 25 
may be intended, the diſtin color 6 
che liquor, and the time for coming 
t round. 2 
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Well malted corn will FINN be hard, 
ſound, freſh and fweet, to have neither 
taſte flor men of fire, earth or water; 
the "favor rateful to every, noſe, and 
the taſte pleaſint to ever palate. 8 
Plumpneſs of gfain is not always the 
beſt ſign of its virtue, as ſometimes mpi- 
ſture is the ſole can but if with fuch 
plutippeſß it is hat d and firm through= 
out, d bright and clear within, it wilt 
yield the oth powerful extract. Spa- 
niſh rain is harder and thinner than the 

Engliſh but yields a much finer flour, 
Ti wore: in ptoportidn s ; jt is raiſed ig 

a drier foil, and has a thinner ſkin, I 

will weigh more buſhel for buſhel ; nd 
this affiduouſly to be attended to in the 
choice of our grain for malting, if curi- 
ous in the — or in ee the 


Ti 
profit, M 
(11 uin gen The | 


= 
* 5 


* 


kind of malt we propoſe to uſe, and ine 
purpoſe, we purſue in ufing it, whether 
it reſpects fancy, health, or profit, 15 

far, 18 not. 10 


taſte, general or particular, 1 * 


much governed by intrinſic virtue, 
habit, the being accuſtomed to, or that 
kind of flavor. In Germany, where 


fine oils ſeldom arrive, the he a 5 18 


- 


eſtimated by what we call the badneſs 
of the, commodity ; and in Greenland, 
train oil is in higher eſtce chan ſack 
it is ſomewhat the ſame with our malt 
liquors in different parts of England; 
and our brown beer brewed in London, 
unleſs in a ſtate, of perfection very rare 
to, be met with, but ill reliſhed by thoſe 
in different parts of the kingdom, who 
are either uſed to coarſer, ſofter, or more 
delicate extracts ; and as it 1s to the hop 
that we chiefly owe our notion of t e, 
the ſpecies is to be carefully addpted to 
that kind ef taſte, to which thoſe. for 
whom th liquor is prepared have been 


moſt accuſtomed, otherwiſe, however 


. 


fine, will be but ill reliſnt. 
This, however odd it may ſeem, is 
univerſally true; and though it be well 
known that we have much finer bitters 
SANE than 


7 ' 5 
10 
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be ſatisfied with Iuch Rind pf drink as 


C 
than hop,. yet to thidſe habited to mm 
one ſpecies: of: that vegetable, 'the other | 
uſe. had wedded ithemitora mew nebiſhy 
very difagreeable. We ſfperitherefigiis 
ficantly ini the tiſtè of thoſe whoaredbnd 
of mild; London porter. the hitter f 
which, to any other taſte, is really nau- 
ſeous. tt: ttotssbilgqn 208 „ nLỹjõZ Hex. 
In the uſe of water in the brewery, 
another conſideration takes! plade, as:it 
matters little-to-thaſe'who'brew-for prar 
fit, what kind of water they / uſe, {ot it 
be ſoft. Water in genęral has na taſte, 
nor will, like artificial compbunds, change 
its taſte, by a various ſtimulus of food o 


the palate ; ſo that only tive conſiderar 


tions take place in reſpect td that eler 
ment, that which will beſt; Evntribute, 
by its ſimplicity and tranſpareriay, 4 
make the fineſt, and that which: by its 
ſoftneſs will dra moſt ſtrength from 
the malt, and make the coarſer liquor; 
it follows, that the rule in ſueh cafe muſt 
be to adapt the water to the intent, or 


Rn TE. | 
malt and hops, wi prod uce, it wg 
equally vain to attempt the making Plug 


tom! 


beer with inutdy water, hight tri 


malt; and bad ur over- boiled hops, m5 
to make a hqavy beer, withi:tranſparent 
Water, mou . and Prime 'degocting 
of the rich \Ff. ,91089 312: h N07 
In the e of all malt extracts 
no doubt the degree of heat is pane 
to be conſidered; but let this be ee 

well known, the application muſt i cbe 
fingularly regarded, 'fo/ as to be expłri- 
3 informed, how much extract 
may be made from any given quantity 
of malt, without prejudice to the' drink, 
In reſpect of profit, this not ſo much 


regarits the brewer, as how much may 


be forced from the grain, good, bad, ot 
indifferent: if then the Lena, puts 
ſues the brewer's plan, His know 
of acquiſition may be ſoon obtained 


dut if his view be a fine drink, his en- 


quiry muſt tend only to know how much 


of what is ſweet, pleaſant and wholeſomie, 
may be drawn from any given quantity, 


of malt of the: kind he i 1s accuſtomed: 1. 
ule, e: 


The way to be well infor medi is ; by 
maling three diſtinct extracts from the 
fame quantity of malt, purfuing the like 


Eber proceſs with all, and cleanfing 
them 


— — — a of co 


BD a = — 82 


. ³˙Ü¹ͥ1wmꝛ IAtte Amr eager ents Fel «. gar rs % 


. —8s «²]¹ !J]h m; ]ů .t!w̃ ] A eo K — 2 4 
S y 4 ' "# - 2 dd 4; k 
"IF * 


erer one part may Be 


n HS; 
e taſks; 1 
ger than che 
other, His . wei" 1 Som bitt 
of the diſtinction, Aud e would have 
been the effect, if' one or both f the 
ſuccelfive Extract? had been thrown to 
gether, and the ſame in three ditkiner 
brewings, from the like malt in quan= 
tity ahd e quality, "of one, Wo, ot * 
extracts; is demands 
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and mr 5 7 RY 07.9 | 
An''experinient of beige of the 

like kind reſpects the hop: the bufineſy | 
of profit is to Fr all out, of health to 
get all out that is good, and to be 'thys 
roughly informed w to ſeparate + the 
good from the ell qualities, is by three 
gradual decoctions, in equal ſpaces of 
time, and theſe vert extracts, after 
experimentin 2 diſtinction, gradually 
commixed, whenee "a" bas F 
very 1 5 I md Pop tlie e 

ſepar te or tog erher, would 59980 

ul and 1 2 quality of malt li 12 
and at laſt it ſky be : very ſober? que- 
ſtion, whe er 05 any time ho '6ught” | 
to be put Lo 195 Heir? as it is'.cettainly 
one cauſe,. w 1 goal is requiſite in in 

i 


the future e and this is the 
more. 
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coarſe oils remaining as well-contribute 


Seen te der 59 to tips ui 


| ſtance, a ſubje 
as thus, they will boil the þ 77 
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1 
2 te da e h Hull BB 
W ee by reaaante 3 Fe 
Na Place, ſome f its 1 


then evaporate, and inn 


qualities mul 


ferment. . 


I take it for granted, that acids will 


thin the worts : it proves ſo in the eyent, 
when the ironget chymicals are uff 
for that very purpoſe to be had; and,why 
not in the firſt inſtance, as it is certainly 


hetter to 1 revent a diſeaſe than provide 
This 1 confels is mere theory, 


a remedy This & is mere theory, 
and I wiſh 1 may appear on the other 
ſide, that the whole proceſs now in vogue 


. 


is not big with abſurdity. ; We:know 


that acids only in this caſe procure 3 
ferment ; it is admitted by. the un 
yeaſt an acid of the worſſ sind, and af- 
terwards of oil of vitriol, and Even aqua 
fortis, are often found neceſſary Kü 
the brewers apply, in the very Firſt in- 
©, Gol a quite different qua- 
lity, and the worſt part of that ſuhject: 
jn the 

charts 
& 


ſ 
ey, 


wort, to increaſe Flee quan ory 0 
oils, to ſeparate, or break the 
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happened % 1 oi bas wh 


. The comminutian,, | ek ls 
dpced. from the 


the boils hs FR 


an dare e 
malt extract Habs ec khis, they Te 
rate what ſhould procure that 52 1 | 


tion, and add me coarſe oils b. A 
Can. therp.,þe: any doub 1 5 
Gen. Nine hs hop, or, if hey £ 


even gh yo as. 1 
| alfa eanſi 1 e Pa wh, mou not | 


preſ ſerve it as ng and as well tor- 
tured in the boil 


1 2 ein- 
ced, much 92 7 15 re d- 
vantage i at ALS, 0 n oy 


EN lat fa it, 
likewiſe 50 7905 more 1 10 1 


hop 91 er J 1 ie "laſt 2 
it, wo 


pears; 115 e 1 Ws Ae of 
ments, 1 off: wo hap . Fe or 


particularly requif e tO correct any lupery 
abundant acid in the Wort, if ſuch, on 


the, depreſſion 0 ay violent ferment, 


remaine 01 
That Pu the event the acids would ber 
comb fans without the zid of, the | 
op, 
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Bos, or femme Iike fubſtieute, 15 
Soph and in ſuch caſe ſtaleneſs enſues, 
but cloudy beet nlevet. l 
Gruber beers" are evidenuy the et 
gel detabuntlant oils; and fach earthy 
S 


* 


et; 'as violett extracts force” from 
ith, and from the hop tortute@ſhk 
the boil, increaſed and eftablifhed' oy 
evaporation” of thoſe fine faids, whi 
ſhould pteferve natural mediocrit . 
Ibis is proved mote ways than bits, 
* the ſuperfluous oils floating in the 
body of the drink, as with + prope 2huh 
we ſee atimalcula floating in the air, 
and by the eftdblithed prattice of mant 
factuting fe beers, heres 10 ſueh oft 
are apparent, confequent of the mut Yes 
ing more lack dried, the wort le boiled, 
and the hop leſs tortured, 
Brown malts and Brower hops there- 
fore require mote care in every part of 
the proceſs; that is to fay, thould be 
leſs forced in the firſt inſtace than pale 
bright goods; as alfo leſs boiled, ab the 
oils are thicker and coarſer, and thould 
de as little as poſhble ſevered: by evapo- 
ration from the acid falts; but 1 2 
is the very reverſe, upon 4 preſumption 
| that much boiling produces a . happy 


commixture, 5 
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1 1 e ee 
committants md with moderate boils, 
been ber the ae blond oil 

apped 5: but: t, before bo! 
be ovetchurtheded "th po ο Ns ; 
ſeems : :tq::þerthe eaſes. the addition of 
what is drawn: fear the ho mincner 
be preſumed to leflen-the.evil; nar does 
it appear. how far boiliogicantetbutas to 
thin the:ous, other than-as ſuppoſed tq 
open the botlies, and fregi the inhęgent 
reid. ſpitit; which: taking wings the 
wort gradually forms itſelf into a cloſer 
conſiſtence; — hs. the boil continues, 
becomes a kind of ſalve, and I believe a 
very good one for many purpqſes and 
ae boiling is not carried & that 
exceſs, We may reaſonably deduce an 
effect not yery agretable, though moved 
through but part of its progreſs, as we 
ſee it. turns to an impure R often in» 
curable by human art. 

The ſum af all our theory, and of all | 
our practice; etnters in this, that what= 
ever grain we uſeifor the bre wery, ſhould 
be from ſweet land, found: and healthy, 
the malt made from it dried flow: and 
lack, che extracts made from it not too 
much forced, the boil moderate, the 
e briſk but equal, if poſſible 

without 


Ka 


Hear hs nc whett u eee 
ceaſes; then to apply the extract of d 
hop, unlefs it Ra ppens, as may be the 
ciſe- in ſstne ell, when theuit 4s 
over Hented, that the "ferment {pong 
too visleht, for che moderating ſuch 
ferment, apply the hop! dig 
6 beer be fermented in the wort tun, 
it is neitber neceſſary nor proper to fer. 
ment again in the baſk. It is urged in 
practice, that the wort in caſking will 
e flat, and therefore needs a freſh fer- 
ment: it may be ſo; but as it is "likes 
wiſe the practice to fill butts'of beer with 
the flat liquor, from time to time thrown 
Into the tap-tub, and that beer never 
failing to come round again in a 
moderate ſpace of time, ſo as to be in 
common draught, it muſt ſeem ſtrange, 
if freſh brewed beer would not take the 
ſame courſe much earlier, the ceaſing of 
the ferment being only a temporary allay 
of the ſpirituous parts, which muſtigers 
_ revive again, and often with too 
much vigor and agitation, 'and then the 
fine hop extract is a ſure remed. 
It is the ſame when beer is to bit Fon 
fled: 4 it is by all pradeuy managers then' 
83 e e 


purppſely left open: to become flat, but | 4 
revives again ſufſiciently in the bottle. 

The truth is, that flat beer, whoſe: 
ſpirit is not evaporated by time through 
the potes of the! caſk; is in a meriſtate 
of quieſcence, until rouſed again by the 4 
action. and re- action of the internal ang 
external air, cloſed up tugether with the 
drink in caſk or bottle, and in time re- 
ſumes a briſkveſs-but:clittle below fer- 
mentation. Such as are in haſte to bting 
this about apply loaf - ſugar, which cer- 
tainly effects it. Patienoe will have the 
like effect; but here it muſt be obſerv- 
ed, that high boiled beers. imbibe leſs 
air, and are always longer in coming 
tound, and the ſpirit at laſt extends it 
{lf no far ther than to produes à thia 
cream, or ſmile on the ſurface, the only 
happy quality IL know in high: boiled 
beers. Ii bur Ao 1117 Pidz an: 

The. compoſition o atet, ſaltsg and 
vils, in the ordinary edurſe of mahage- 
nent, aſſume their different periods: 
an alkalous. quality. proyes) predomi- 
nant, in proportion ta its ſtrength. the. = 
ime af keeping may he nean adjuſted. | 
f the ſalts and Gil are ſo:duly; balanced, | 
as to produce ee, the Li" 
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will come rent" in deut kx ai 
and if the acids prevail in about a f 
ni icht, if no freſh ferment. enſues iti the 
Cal. e ee 
Theſe 1 maxims Fee) to be uaderiondite 
the temperate | ſeaſons, '' as no | regulke 
judgment can be made of their courls, 
when the heat of the air is above tixty; 
or below thirty-two degrees, on ie 
ſcale of the thetmometer. 
If worts are neither - boiled nor fer. 
mented, they will generally remain in 
a quieſcent ſtate, they will act on the 
body only like honey and water mingled 
cold, and have no effect on the brain 
but if a ſpontaneous ferment enſud 
they will then acquire ſtrength, uh 
operate in the ſame manner, as if the 
whole proceſt had been purſued, _ 
not quite ſo heady and intoxicating 
fermented with yeaſt, and ſtill lehg e 
when yeaſt is beat into the wort.. 
Acids are the moſt li 
and moſt apt to receive ho external uc 
by attraction or ſimilarity, than alkefis 
— therefore beſt adapted to pra 
fermentation, which the quieſcent; fa 
of unctioùs bitters utterly: reſiſt. Ve! 
is an open Fanz body; — 
ſi milariſes, 


light fluid budy 


| F — hes. ere 
a ak 4h W ek. 


r 
fimilariſes, and zctains: ther external air: 
but being mixed: with obarſe (oils, is, 
without great care in W * 
to contaminate th drink. 
Vinos acids will, when well adapted; 
produce the like affect as yealt; as to the 
ſerment, but will rather! improve tha 
ccliſh than contaminate the liquor: oils 
they have immixed, but they are too 
highly. maturated to produce any bad 
effect; they are rather ſweetly balſamic, 
than entertaining any nauteous quality. 
When beers take an untuncly ferment 
u the caſk, it is either owing to the 
ſeaſon, the bad ſtate of the calk or cel» 
krage, to the internal air that wants 
nt, or that the external air enters in 
o large a quantity, and ſometimes of 
| together. The remedy'is treſh hop, 
r the balſamic decoction. Beers in 
ut ſtate will not force the freſh hop 
s in boiling, nor will it operate ſo: 
wick on the untimely ferment as: the 
afamic decoction. . 
All ferments after clea unde to 
e prevented, as it works off the finer. 
irit of the drink. This is commonly 
parent in cyders preſt from immature: 


lits, and if not * turns 
them 


Err 


u 
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them into vinegar: ſo it will 
beers, though not ſo — The 
remedy for is brandy ; the fm 
will do for beers; but if 1 4 de con- 
ſidered. produces a flatneſs. n 
If beer be cleanſed into ine 
as generally beſt, the bitter ſhouldrbe 
ſomething the predominant quality, 
though intended to come round. early, 
becauſe: of the acid i in fuck caſk con- ir 
tained, ba 


The beanty of . conſiſts in ani lo 
equal degree of heat and perpetual dy- 
nels, both as it reſpects the preſervation op 
of the caſk, and timely mellowing of thq of 
beer, it being obſerved, that vaults cool the 
in ſummer are warm in winter; hig th. 
heats ſet beer on the fret, and ſharp dar 
cold coagulates the oils, and makes theſ | 
drinks appear foul, as the heat open bot 
the body of the oils, and (ets the ſaltthe 
afloat ; hence it ſhould ſeem, that con ind 
ſtantly preſerving a due mediccrity ofca! 
the heat of the air in all ſeaſons, muff like 
be the trueſt means of having wel this 
brewed beers always in  perfectionn x 
which is no mean advantage in greaWup 

families, though it ſignifies little am 
thoſe wha brew _— from, ſeaſon; (Fn, 


ſeaſon 
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16681 
eaſon, or to the common brewers; who 
ſegulate their ſtore by the cuſtom they 
have forced, or that would occaſionally 
force the drinks to come round, much 
earlier than at firſt intended, by giving 
free entrance to the external air, and 
other practices. In great families, they 
bave uſually good vaults, the effect of 
nature or of art; but middling families 
ire moſt commonly defective in this 
particular, and yet can afford to 1 0 a 
tock of beer. | 

| Vaults are not good under nat or 
open yards, as —.— caſe the paſſage 
of carriages ſhakes the earth and diſturbs 
che beer; and in the other, wet oozes 
through the crown of the arches, and 
lamps the cellars. | 

In the common cellarage under the 
houſe, the beers are often diſturbed by 
he electrical. fires in ſtormy weather, 
and other ſhakings; which is not the 
caſe in well conftrufted vaults in the 
ike ſituation. An abſolute remedy for 
this is not practicable. Cold may be 
n part kept out by horſe· dung oloſing 
up the apertures; and JI conceive the 
ame will guard againſt heated air; ſo 
may it in ſome meaſure be equaliſed by 
K 2 a ven- 


4 li wTy 75 
tent into what ſtate we: pleaſe of 


coolneſs, and at — ö 
cious air extracted ſo in winter by the A 
uſe of ſtoves. brought to a ſimilar me- 
dium; but good vaults much the beſt M:] 
effect of art, and, in the dae m 


of time, much the cheapeſt. th 
In cellars raifed and thatched afte 
the manner of our ice-houſes, and they 
foundation laid fix feet below the ſur- 
face, and in a dry foil, may probably 
make the beſt cellars in the country at 
leſs expence than arched vaults, as nei- 
ther heat or cold have any effect on the 
internal parts of ſuch ſtructures, 26 
thatch, well laid on, has always been 
found the moſt of ws thing 2 1 


trable to air. 


When beer is come round fine, the the 
time of tapping it ſhould not be omat-Wicip 
ted, becauſe if it takes a fret, it too 
rarely recover its natural fineneſs cla Ing 

Fine beers that come round early, pre 
need not curious cellarage ; it is _ tec 
cient they are kept dry, and out of tnec:(c 
weather: but in curious vaults, there 
will be longer coming round, and hey be. 
better, after being tapped in 4 longiund 


draught. 
. Al 
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bottle after being flat in the 2 
than when firſt tapped. 

Low fermented fine beers in the bot- 
tle require being kept cool; high fer- 
mented brown beers moderately warm; 
the one has internal air enough in the 
body to rouſe the ſpirit; the other may 
want ſome aid from the external air. 

In whatever cellars beers are, they 
hould, if poſſible, be ſo placed, as not 
to need a removal, as that will throw 
the lees into the liquor, give it a bad” 
aſte, and make precipitation abſolutely 
asMncceflary ; and i in pale beers flatneſs ge- 
enW:arally enſues. 

e-M. As the oils, in the extracts from ale 
- Wnalts, ſeldom overbalance the falts, 
there is not generally any need of pre- 
cipitation; but if, by the extract batng 
too violently. heated, or by the m_— 

ng boiled in the — the oils ſhould 
prevail, and not be ſufficiently attenu- 
ted in the confequent ferment, in ſuch 
Wale, iſinglaſs diſſolved in ſtale beer, 
r the ſame diſſolved in the liquor from 
e caſk, beat up with white of eggs, 
nd ſtrained through a fine ſieve, will 
de the beſt method of fining down.— 
All 1 T he 


Al beers are in a better condition to "IH 
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The white of twelve eggs to one gilt 
of diffolved ifinglaſs. | 

Beers brewed from brown malls will 
always need precipitation or time} the 
latter hazards ſomething worſe khan 
foulneſs, and the former very ' precari- 
ous, eſpecially if the color be very high, 
the hop high in quantity, groſs in kind, 
and much boiled; in ſuch caſe no fin- 
ings at preſent known, will at all times 
ſo attenuate, as to produce ae tf 
therefore is the color of the malt, t 
kind and quantity of the hop, and the 
time of boiling, to be carefully attended 
to, if a bright beer be propoſed. 

Oils do not only float on the Girkice 
but are diſpoſed through the whole body 
of the liquor, when opake or cloudy, 
and are only to be recovered by acid 
fruits, external air, and loaf- ſugar. 

All ferment produces attenuation, 
but attenuation may be carried ſo far, as 
to make beer worſe than cloudy. _ 

Beers turning to a harſh ſourneſs, are 
not to be recovered by teſtaceous po- 
ders, ſalt of wormwood, or lime, nor 
will they make good vinegar, without 
paſſing through a ' freſh fermentation. 
There is no ir ſo good as the wy 
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and that only partial; but if, upon an 
equal. taſte being produced, it be im- 
mediately bottled of At may prove to- 

lerable, and that is the moſt that dan be 
expected: and as in this caſe a flat neſs 

muſt neceſſarily enſue, it muſt be quick- 
ened by time, loaf-ſugar or raiſins, in 
prangen as expected to come round. 
Mulaſſus gives at once both ſtrength 
acid; flavor to beer, and is no otherwiſe 
obnoxious, than that the law . forbids 
common: brewers its uſe, in favor of the 
malt- duty; but when it is uſed, as it 
may, to recover ſour beer, 58 penal 
laws ſeem not to affect it. 200 
The: berries of Coculus Indions will 
bring low beers, produced from long 
extracts, to a: degree of ſtrength that 
common drinkers are very fond raf; 3 but 
if they are not. pernicious, they are much 
Nate and no wiſe man will uſe 
m for his own family. Such, or any 
—_ ingredients, than malt, hops, —_ f 
acids, or dried grapes, are an 1 * 
mixture; and when the malt an hops 
are really fine, and not too forced in the 
extract or boil, fine beer will always be 
produced . them r | 136 re 
55 N K 5 When 
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When oils meet with the griſt negli 
gently emitted from the maſh- tun, 
unite and entangle the ſalts, in the com- 


mon order of device, paſt ſeparation 
the liquor then is in much the ſame. 
ſtate as water-gruel will be, when the 


oat- meal is injudiciouſly attempted to 
mingle in hot water; it runs into olpte, 


that are not cafily ſevered again. If the 


griſts ſo emitted be harſh and coarſe, 
they will form themſelves into leſſer bo- 


dies, and float about the whole 'fub- 


ftance of the liquor ; but if: of a finer 


contribute to this, as it will-gradually 
concrete theſe floating 
aſſiſt their deſcent ; but it is poſſible, 
that before this happens, the ſtrength 


of the drink may be exhauſted. | How 


far ſoap-lees may contribute to diffipate 
this cloud, or in what quantity they may 
be fafely applied, experiment can .only 
determine. I am fully perſuaded, that 
no ferment will a& to any purpoſe, that 


will not totally deſtroy the liquor, by 


Pre- 


emitting both body and ſpirit. 


vention is in every man's power in the 


gt 


griſt, they will gather into larger con- 
fiſtencies, and in time precipitate with 
their own weight. Air will effentially 


particles, and 
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firſt inſtance, * by avoiding-a too powers: 
ful maſhing, by letting the maſh reſt a 
due time, and by letting down the ex- 
tract through more than one ſtrainer, ſo 
that the liquor may run off pure and 
tranſparaſits; th eee eee 

It is a known truth, that unctioug 
bodies will not, by any power, ſo mix- , 
with acids, as to produce one uniform 
taſte, until ſo thinned by fermenting ia 
other liquids, and the acids ſo formed 
by the ſame means, as to meet in one 
common quality. This gives us a rea- 
ſon for the neceſſity of fermentation, in 
order to the procuring an even taſte to 
theſe kind of compounds. +: 

Grains of Paradiſe will give a particu- 
lar flavor to beer; but it rarely hap- 
pens, that any flavor, ſq obtained, will 
pleaſe, but where habit has given it a 
reliſh. Fe > wod ent n 

Fermented liquors, in a Jively condi- 
tion, are never at reſt; the great ferment 
lets all the parts in motion, and the 
leſſer agitation continues it ; and if that 
kems inclined to fail, it muſt be revived 
by art, or the drink becomes flat or ſour. 

To know the art of managing beers _ 
after caſking, is at leaſt as requiſite, as 

75 12. "n'V :  _—_— 


{kill in the previous proceſs the wart 
of underſtanding this, is the true cauſe 
why they ſeldom come round happilyy 
or are preſerved throughout in Fg 


taſte and flavor,' though ever fo well 


manufactured: for which reaſon: theſe: 
aphoriſms have been formed, that every 
gentleman who eſteems malt liquors, 
may be himſelf a good brewer. Fry 
4 an MARY F the Principal Matter contained in” 
' the preceding Sections. 319 

Mr. Combrune has very well obſerv- 
ed, that if a proper liquid was uſed in 
the ſteeping of barley for malt, as lime- 
water, or ſueh like, it might contribute 
to the purity and perfection of malt 
liquors: from whence may be con- 


© eluded, that fine acids are more wanted 


' than oils to the attainment of ſuch per 
fection. 

There may, however, be bad aal 
as well as bad oils, ſuch as will not, at 
leaſt in the ordinary courſe of manage- 
ment, aſſimilate with the finer, and ire 
u hat have a bad effect on the palatez 
but if ſuch could by any means be 
thrown off in the barley ſteep, the leſs 

difficulty there would be in the manage- 


ment of the future — © 2129 2996 
The 
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The throwing off the groſſer parts of 
ſugar by the power of lime, ſeems not 


to de a parallel, as! that gentleman is 


pleaſed to think, as in one caſe it 
rates on a ſolid, and on the other ag a 
fluid body; but it is god hint, as it 
reſpects precipitation in fluids, and in 
that light has been mentioned before, 
particularly in reſpect to foreign wines. 

The Spaniards uſe it as a precipitant, 
as well as to ſtop violent fermentation, 
eſpecially in their dry mountains, which 
are uſually brought down to the mari- 
time coaſts in ſkins, and much diſturb⸗ 
ed in the jo urney. * yl 

A diſtinction muſt VER be made, chat | 
at firſt ſight may ſeen inapparent': it is, 
that lime ſo uſed in the wines abroad, 
and here as a precipitant' to ſugar, is 
not made from chalk, but from ſtone 
of quite another nature: our 


| bakers" uſe that made from * 12 
Maidſtone ſtone, and has double the 


power of chalk, both as to heat and 
ſtrength of cement. In Spain, it is ca- 


ſual from what ſtone, but never from 


chalk; and the Italians chiefly make 
their lime from marble: nor, in = 
J will chalk-lime ever act pro 


Perly 
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peerly in any of the caſes 8 ab 
|. as being replete with groſs oils, an If tf 
| therefore extremely inapt; for although 1 
chalk, in its natural ſtate, is very well eo 
conſidered in water for brewing, it is br 
not to be conſidered in the ſame light 
for precipitation, after being fared into. s 
g lime, nor for the extracting or deſtroy- d 
4 ing of bad qualities in the barley ſteep · th 
| ing; and is merely mentioned here, to il V 
prevent an indiſtinction i in the uſe of the 
word Lime. 
The philoſophy of dan is nd way 
=: ſo well underſtood, as by practically 
1 conſidering the ſeveral ingredients, di- 
ſtinct and united, as bodies of a different 
nature or quality in their ſeparate ſtate; 
by being judiciouſly embodied, become 
neutrals, as is intended in all kind of 
well conſidered compoſition. 
Malt liquors may be formed from 
the g grain, and water, which is a mere 
— only, and the grain fo en- 
tracted will probably remain in a qui- 
eſcent ſtate ſome time, flat, ſweet, and 
mawkiſh, but will not be in any ſenſe 
the liquor in view, or calculated for the, 
calk — the cellar, indiſpoſed to plea- 
ſure at home, and inutile as to emiffion 
_ 
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abroud 3 therefore are its oils broke and 
thinned by fermentation, its ſpirit a- 
wakened — ſet afloat, and its acids 
correted by the hop ; ſo. that when 
brought to one in taſte and qua- 
lity, it loſes all its diſtin powers, and 
is then that liquor we call Beer, re- 
duced by art to the like quality, as if 
the mere effect un as 
wine from the grape. | 

When this is not effected, lee art 
and myſtery of brewing is not well un- 
— 2 this however muſt relate to 
the future, as well as the preſent ; and 
to make a good judgment of time, ex- 
tremely material, as the cbrrective qua- 


lity of the hop muſt be ſuperior for the 


prefent, af intended for time, other 
wiſe it is ale, and may be form- 
ed with little corrective; but to judge 
well of the application of correctives, 
ſo as to come round into an equal taſte 
in the time propoſed, is, as to this 
branch of management, a material con- 
ſideration; but even this muſt be at- 
tended with a thorough knowledge of 
the qualities of the reſpectivt ingreds« 
ents, ſo as not any extracts df deco - 
tions he made _ of the better quali- 


ties, 


5 ties, otherwiſe, W the. liquor be 
preſerved the appointed time, the taſte 
and flavor may be utterly ruined, as Will 


always happen in violent extracts, eſpe- 


cially from high dried malts, and over- 
heated hops: the correctives to theſe, 
if any can be, are: the acid juices of vi- 


nos fruits, the grape or currant; ſuch, 


in a freſh ferment, will in ſome meaſure 
remedy a bad taſte, but it is beſt never 
r ce 273 Jog f. re LAs 


Forward wa inclitible: to acidity, 


will when bottled, continue in much 
the: ſame ſtate as in the caſk, without 

any aſſiſtance; and the fame of back- 
ward beer bottled too early; the bottles 
give the one no other alteration, than as 
the air acts upon them in the time of 


bottling, and ſhould be cloſed prefently ; 


the other, if left open a time, may ae- 
quire ſome acidity, to give them a for- 
wardneſs, but not to any material pur- 
poſe : ſo that. the firſt conſideration is 
the beſt to make a near gueſs of the pro- 
* time for bottling ; but as this may 

e readily conceived by pegging, the 
only difficulty then is, ſo to calculate 
time, as that they may not come round 
too oon, or too late for convenience, 
N as 
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as it zee no pfopet end 66 babe it 15 
before, or after it been e G 1. 
It is undoubtedly true, chat both "1 
boiling and' ir Fermentation,” the 
finer ſpirits evaporate, and ſuppoſed that | 
amends may be made by attenuation 
the groſſer parts, a kind of ſubſtitution 
that is very hazardous and uncertain, 
eſpecially as to taſte and flavor, it may 
even improve in ſtren ngth, and I 8 bb. ow. 
prehenfive, has ſome reſpect to, healt 
as the lighter fluids are the ge 


i! 


It is univerſally admitted, that there! 


are both groſs and pernicious q 7 4 
reſident in both malt and hops 7480 reh 
far ſuch are capable of being Kaden 
is not all the queſtion, WTR: far they 
may become falutary when o Aa 
a6 ſuppoſing that may be fully ef" 
fected. ature operates mobre A 
than 


ally, andi tõ much nber pur oſe! 
culinary fire ; the ſalts and bils of vege- 

tables 20 thinned, purified ind' refined, 

in a very different manner by the ſun- 
beams, than human art has ahy ac- 
quaintance with; and Where nature 
operates highly, as in hot cbuntries, 
we find common metallies maturated 


into gold, and every where fruits andꝰ 
vegetables 
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vegetables exalted in taſte and flavor, in ' 
proportion as favored with the ſun's 
propitious power.: therefore, to firſt 
throw off the fine qualities of the vege«: 
tables we uſe in e and attempt, 
by a violent attenuation of the reſidue, 
ſeems as inconſiſtent with our natural 
ſkill and powers, as to turn . 
and tranſmute baſe metals into go 

If this were not evident in GY 0 
ery, as well as to common ſenſe, it 
would be ſufficiently apparent in the 
diſtillery, where the grain is forced to a 
higher degree than in the brewery. 
Here is the higheſt experiment made, 
whether coarſe. oils can by violence be 
tortured into any degree of purity; and 
though they attempt to keep as much of 
the — if irit in as poſſible, they pro- 
duce nothing at laſt but a fœtid extract. 
Some have attempted to rectify. with 
chymical acids, and ſome have been 
| wiſe enough to uſe vinos fluids. to atte- 
nuate the groſs oils : had the latter taken 
place to a proper degree, the ſpirit; 
would have nearly reſembled that ex- 
tracted . from fermented wines; nor 
ſhould I think them wrong, if in ſuch 
eaſc they worked by compreſſion, 28 


Bn 
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preſerving the fine ſpirit from flying off, 
is of much more conſequence then ad- 
miſſion of the external air, and the oils 
ſooner maturated into ſome degree of 
fineneſs, though not of the kind which 
are gradually formed in the common 
order of nature. Hence a flow. 
dure ſeems requiſite ; but how 7 — 12 


readily determined. * $a 
It is generally. 3 that the. beſt 


ſpirits are drawn from the ſmalleſt wines, 


and gives us a ſenſible diſtinction be- 
tween the French and Spaniſh brandies; 
the latter draw more from the like quan- 
tity, but at the ſame time proportionally | 
leſs in value. I have drawn a very fine 
ſpirit from our own fruits, that 1 think 
at leaſt equal to the beſt French in taſte 
and flavor; but how far plantations: for 
the like parpoſe would anfwer here in 
reſpect to profit, is only at preſent to be 
gueſſed: theſe are, however, hints ſuf - 
ficient both to the brewer and diſtiller, 
ſo to improve their reſpective products, 
as to ſtrike out ſome new mode of ma- 
nufacturing malt, ſo as to furniſh out a 
ſtaple commodity more univerſally ſale- 
able; and this to be the more reaſon- 
/ ably 


— 


ably xonfiderod,;; as that neſthtr "er PR 
eold climes can produce the like, and 
conſequenthy the higher probability of 
ſucceſs: but what may not concern 
profit; may be eſſential to health ; and 
what may not be the buſineſs of the 
brewer, may be the een of a on” 
vate family. 

In this light it TM that ! beg lente to 
recommend it to ſerious reflection, whe - 
ther, as it is agreed that coarſe oils are 
extracted both from malt and hop, that 
it would not be nearer the maturation of 
nature, and to bring ſuch to ſome de- 
gree of purity, rather by a gradual heat 
permanently even, than by ſudden vio- 
lence ?. 

I am ſenſible it requires both time 
and! attention ; but to imagine, that 
even the groſſeſt oils would not exalt by 

a moderate continued heat, rather ſeems 
the effect of impatience.than judgment. 
I am likewiſe ſenſible, that ſome learned 
chymiſts ſuppoſe the requiſite heat to he 
between 94 and 212 degrees, on the 
thermometer, gradually increaſed; that 
this mode will exalt the oils, I am in nο 
doubt, but what is the event ?- Why 
truly, that the finer parts take _— — 
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faſt ; 1 they 28 ſine, and the groſſer 
either not pro exalted, or vaniſhed. 
The manner IE making: vinegar inti- 
mates: ſomething to the preſent. purpoſe.” 
Fermentation is in this caſe carried to an 
1 and the pils not previoully ex- 
alted, precipitate; hence the acid qua- 
lite prelides, and only ſo much of the 
finer parts remain as contribute to the 
body or ſtrength of the liquor, Whence 
it avoids freezing when oleaginos bo- 
dies ate congealed. Vinegar then is 
only fermentation carried too hi ghifor 
Jrinkable liquors, and evinces, that 
ſuch liquors ſhould not be too highly 
fermented. Acid fruits and ſugars, not 
ſo: highly fermented, operate to the like 
effect; and produce the fineſt: vinegars. 
Nature has previouſly attenuated the groſs: 
oils,” fo that they either become wine 
or vinegar, as the oils are more or leſs: 
attennated by art: hende we ＋ 
the medium in view, both in reſpect to 
body, taſte and flavor, which are all in 
ſome meaſure deſtroyed, _ in ſome: 
meaſure ' preſerved in vi From 
theſe various mogificatiohs, ar ride de- 
duced the purpoſe of the ſeveral extracts 
Fe * malt that * 
| 0133 
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table; and from a forced | fermentation, 
vinegar. 


conſequently confiſts more of the acid 
falts, than of the oils or earthy de 
hence it may be readily conceived, chat 
the ſpirit is more in the ſalts than in the 
oils; but this is ſo light and volatile 4 


ſpirit, as not, without being entangled 


with the oils, to be retained in beets; 
but ſuch oils ſhould not be ſo predomi- 


nant, as to-impede the operation of the 
fpirit, which gives it a vivid countes | 
nance, nor ſo groſs, as to dea hip 


taſte and flavor. 
The fame cauſe that affecds the taſte 
and flavor of beer, will operate, infome 
meaſure, on diſtilled and high — 
extracts, on the brandies and vinegarsi 
and all tortured mait and hops will 
duce that effect, whether from the fans 


the extract, or the boil, or from all to- 
gether. Hence neither good brandies de: 


fine vinegar, any more than pure beer, 
Is. 10 be. expecied from. — _ 
+ vids; 


0 1 
per liquor, pure and tranſparent for the 


All diftiltations emit the- lighter;- ane 
retain the heavier parts of the malt, and 


reer 
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an extratt be made from fine malt, x7 
an equal degroe of heat, like that of the 
Mary Baths antregulated by enpetiment 
and takes to axed are of titne, as in 
ſuch cafe neither the! {pyit pd ever 
potate, Bor fœtid ails dxtragted;: that 
bears might be praducsd of quite an- 
other natùne than any t preſent in n 
more: wapy/plkefant, and falatar yy. 
. Iti'av very, tua, chat in the: preſent 
motie- of „tlie boiling- of 
malt: hquots: cohiba teh to theitzꝭi pro- 
ſervation; wad: ſo it dees to thsit bat 
qualitias but if- the ſume may be don 
in re ſpert ta tha bee and the latter 
25 eee an — 
1 of way 
not 9 4 the — aft, as the bad 


cult paint ta be reſuletd. (1303 Ui . 
WMoits ſo extracted. would welten 


paſs through a natural ferment, ay 
| ts 


various preceding retnatks, that could 


part of the malt, r 5 
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ſalts and fine olls möre readily mix, "ak 
an equal taſte be produced by a n 


calm and moderate efferveſcence, there 


not being any neceſſity to draw the ex-. 
ternal air in aid, when the internal has. 
never been evaporated; and it only then 
remains to avoid all hazard of cloudineſs; 

that the extract be perfectly ſettled, bes, 
fore ſtrained off into the wort tun 3 f. 
This would at the ſame tim ſave half 
the expence now laid out in the brews. 


houſe, half the labor, and much of the 
hazard occurring by the preſent mode 
of proceſs: beers would then be almoſt 
as eaſily made as wines, and perhaps 
nearly as good too, at leaſtſby the aid of 
ſome hints pre- mentioned, be entirely 


meaſure, as wines are, rather a remedy 
than a diſeaſe. But as that which ap 
pears ſometimes evident. to reaſon and 
common ſenſe, muy not be found true 


in experiment, it may not be amiſs here 


to give ſome inſtances of the like way of 
thinking reduded to practice, as is the 
caſe in ſome families, though not tx 
actly after the mode above preſcribed, 
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freed from that fcorbutic qu ity they 
now ſo eminently — ſome. 


11 


| [rang]: 
but ſeem founded on the like ſentiments: 
of not torturing either malt or hops in 
the e i 7 0 1401 2112 

The mode of proceſs with ſombe, is 


to heat the water up to within twelve 


degrees of ebullition, and in that ſtate 
run it gradually off to the malt, until a. 

ſufficient ſupply be given for the quan- 
tity intended, maſhed as the liquor 
comes down, and ſtands for ſettling two 
hours: the hop is then put into the 
receiver, and the extract let-down upon 
it; and after two hours infuſion, it is 


returned to the copper, and heated up 
to the like degree as before; thence is 


let down into the back to cool, then 
cleanſed into, and fermented in the caſk. 
This is, as to the main purpoſe, what 
may be deſired, but is not the thing 
propoſed, as the proceſs ſeems in many 
teſpects precarious, as the firſt heat may 
ſet the malt, and the uncertain ſtate of- 
that heat not accounted for; as it is the 
opinion of the ſkilful in this art, that. 
by too ſtrong heats, more oils are thrown 
into the maſh than can be converted into 
ſpirits, and fermentation by that means 
clogged and impeded : if this be true in 
the diſtillery, it is Ry the a | 


3 the wort, nor to ferment in the. tun 


b 26. 1* 
the brewery, and Somelpese e 
has been previoufly hinted: howevery ap 
the liquor proved 4 in the ſaid mode ag 
| proceſs has generally proved very:gobd,. 
the ſetting of the finer parts of ih male 
has not perhaps occurred! to obſervation; 
as not very apparent where the malt has: 
been coarſe ground, as it is the: Op 
only; that ſets with too bold a heat 

This practice, or ſomething like: . 
is not uncommon in many parts of Eng- 
land; that is, neither to boil the wearer: 
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way 
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but in the caſlæ only: but the ſame pers: it 
ions haue not generally the patienue w i; 
let the drink take its natural courſe into t 
ferment, without the application of Nei 
yeaſt, or ſuch like improper powers; Ml 
ſo that their drinks may be „ * 
good, but far from being perfect; i Ne 
being an eſtabliſhed truth, that if ec t 
tracts are not overpowered with. Oils, br 
there can be no neceſſity for an artificial: n 
ferment, nor will ever be overpowered" Hp. 
with oils, unleſs ae forced in the t 
extract. Ss | 
Tea is a more delicate vegetable chan 
any of which we treat, yet if it be forced 
in the extract, becomes extremely nau- 
ſeous. 
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forde it im dhe ante wander ds dur brew 
ers do Walt end hope, ang: for the like: 
reaſan h ie profits; Hut people a 
fortunt and nico palste — it 
better both 48 it — Health — 
pleaſure, as making but one ſimple ex- 
tract: for this purpoſt it is beſt opened 
by the Higlleſt . of heat water is 
capable rof receiving; it cannot ſet, as! 
being all leaf. and nd ffcur; what re- 
mains after: the fitſt enetract is beſt liked- 
by' habit, as/ſeemirig ſtronger; but theſe 
ire ſucbi as cannot, or will not afford to 
lave a more delicate faſte, and give 
themſelves very little concern about 
eithot the ſalutary or infalutary effects. 
Nhuharb is one otlier inſtanee of the 
regard we ought to have in all kind uf 
extracts, and has ſome ſimilhrity with 
the. ſubject; in queſtion}! fÞeciallhr that 
branch of it, the hop. The firſt extract, 
made by decoction from rhubarb, in its 
prime ſtate, is mild, balſamic and plea- 
ant; the next rough and harth; the taſte 
inconceivably corroding and nduſcous 3 
When together immixed, ſeem merely 
eee ſtop fluxes, and that not: 
vithout force Wager of à wolle event: 
4 2 the 
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the two former extracts immixed, act as 
a kind of alterative, that neither bind' 
nor purge; and the firſt extract alone 
operates as a pleaſing, modeſt opener. 

It is in ſome meaſure the ſame in the 
management of malt and hop extracts; 
the qualities of theſe are not in any part 
ſo high as in rhubarb, nor ſo low as in 
tea; but we always find high boiled 
beers from forced extracts of malt and 
hop, at any drinkable time, binding, 
and ales of leſſer extracts opening. 

There are many other inſtances to be 
given, why the immature qualities of 
vegetable products ſhould never be forced 
into, or commixed with the more ma» 
ture and ſpirited; but theſe, as above, 
being the moſt obvious and common, 
are, I hope, ſufficient to ſatisfy any ra- 
tional mind, what ought moſt to metit 
eſteem, and be the object of practice. 
Ex TRACTS formed from native and exotic Tngre- 

dents, ſeparate and immixed, © 

Extracts for the compounding of li- 
quors in various countries, reſembling 
beers, has been the cuſtom of ages, and 
are introduced into this country at wh It 
high price, with the duties annexes, 

. —. . + xy "when 18 
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Ww 28/good, | or better, be made 
at half value. 3 ei 1 

Malt [liquors menfacured. * Bugs 


land, with all their faults and defects, 


are vaſtly ſuperior to any thing which 
the northern countries can produce, and 
the ſouthern aim at nothing of the kind; 
but as wines come cheap where duties 
are low, our beers muſt do ſomethin 

more than excel, muſt be vinos and 
pleaſant, as well as fine, ſtrong, and 
powerful, or we muſt never preſume to 
eſtabliſh a manufacture for export of any 
conſequence; and as this may not ſpee- 
dily be effected, wherever an import ap- 
pears, that we can imitate or excel, rea- 
ſon and intereſt make it requiſite that 
we thould attempt it; and the firſt I 


would wiſh my countrymen to imitate 


and improve upon, is the Brunſwic Mum, 


for which reaſon I have here-under given 


the original receipt, with ſuch hints for 
improvement, as may ine tend to 
the common benefit. | 

| BRUNSWIC MUM.. 


The original receipt is not here given 
in the order as preſcribed in the record 
of the town-houſe of Brunſwic, as that 
is very defective of 3 in ref 

3 Ry 


Ke a 

to the proceſs; but ſhall fairhfully ara. 
mit the ingredients in the propor iou di- 
rected. Sixty=three:galttong: uf walter is 
to be boiled, until one ird beiconſubuad. 
This quantity, ſo boiled, is to abesiet 
down, as T fiippeſe, upon ſeuen buſhels of 
wheat- malt, one buſhel of at- meal, 
and the ſame of ground beans ; and then, 
J. ſuppoſe," for it does not appeur, ibe dtn 
1s to be dran off, or let denn int tb un- 
ceiver 3 nor dots it appear, het her ib to 
go into the copper again and be boiled," my 
how, previous thereto, the maſh is to lem 
naged, or how prevented from running 
roa py, as the confiftence is ery thick i Wa 
only faid, that when it is tunned, db 
hogſhead [muſt not be filled, and, a l 
ſeems, is only worked in the caſb; and wit 
ther ſo ſpontaneous, or by att, is inappumm; 
but aſſoon as it begins to werk, put d 
it three pounds of the innet rind of m, 
one pound of the tops of fit and Beach, 
three handfuls of Carduus Benedictus, 
a handful or two of the flowers e ro- 
ſolis; add burnet, betany, marjoram, W 
Ravens, pennyrroyal, and Wild thyme; of, 
each a handful and a half; of older flog 
ers two handfuls; or more; ſeeds fi pt 


damum bruiſed, thirty ounees f bag 
FD | 4 berries 
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"Aa. 
besrios beniſed, ane, qunee, Let the TY 
ſel work,:oxer, as little 2s; pole N 
mee al ps Lay, ten new 
laid gg, unbroken; ſtop it wp cloſe, 
and drink it at two years end. | 

It is farther, Haid, that our Engliſh 
brewers, inſtead of the inner rind bf fir, 
uſe cardamum, ginger and ſaſſafras ; and 
alſo add r madder "ad red 
ſaunders. ne 

Mum, on. being 4 inparted, pays « one 
pound-fve ſhilliggs the ew Noted, which I 
ſuppoſe may be the lame. meaſure as is 


above called a hogſheed, as it is impoſ- 


ſible to extract what we call a hogſhead 
from forty-two gallons of water romain- 
ing after evapotation in the; boil, vr 
even, What we call a barrel of thirty-ſix 
gallons, as the malt propoſed will ab- 
{ogb at leaſt one third P a” the forty-tWů-oo 
2 une vaporateti; and then, until 
ttet informed in the meaſure, e aun 
only act preſumptively, and ſo make &a 
hogſhead of mum with ſo much water 
as will amply anſwer the purpoſe: nar 
can the extract be made from ah vote 
malt, unleſs unground, at 212 eder 
the boiling point: nor 10 it eaſily. 8 
ceived, how water ſo. fatted ia che 


L 4 1 


2 A Y We + 770 
' 3%. \ 24 
. : - F * * K 
y 1 7 k vs. — 
* SH a * 
- * 


Wh [232] 1 
can produce a liquor of any kind of eſti» 
mation or ſpirit, to keep two years, 
The e of the ten unbroken 
eggs muſt remain a myſtery, for am 
thing I can conjure about it: but as 
have not any apprehenſion of their uſe 
whole, I have ſome of their being bro- 
ken, as they would then ſoon rot and 
ſpoil the liquor: but perhaps, in the 
mode given, they may, in a gradual de- 
cay, feed and reſine llt. 
If any one ſhall be curious enough to 
attempt the making of this liquor, as it 
is ſaid ſome here do, perhaps it may 
turn out better, if the ſpirit of the water 
is not deſtroyed in the boil ; and Tam 
afraid, that if the wheat-malt be un- 
ground, yet that the boiling water will 


ſet the oat-meal and bean- flour in the 


maſn, whence I preſume that may not 
be involved until the maſh be cool, or 
that they be ſeparately maſhed cool, and 


then immixed with the wheat extract, 
But this is all conjecture, and there I 


muſt leave it. 
 MELASSUS BEERS, _' 
Theſe are variouſly manufactured in 
different countries, according to the in- 
gredients to be mixed in ſuch countries 
ä produced. 
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roduced. In England we only uſe me» 
aſſus as malt, and add no other ingre- 
dient but hop, and that in a ſmall quan- 
tity, as it is rather conſidered as a kind 
of vinos ale than beer for keeping, it 
being more wholeſome than uſually malt 


mer drink, | MIN 

The proportion is twelve pound. of 
melaſſus to the barrel of water: the 
mixture is made with the water very 


"liquors are, and makes a pleaſant ſum- 


little warmed, then boiled half an hour, 


to which add the extract from one pound 
of hop, and let it be fermented in the 


caſk.: this will be fit to bottle in about 


ſix week, or may then be drank from 
the caſk; if it is not then fine, it may 

be thrown down with a ſmall quantity - 
of ifinglaſs, but this ſeldom neceſlary, 
and only occaſioned by the hop, and 
may probably anſwer better, if the ca- 
lamus aromaticus be uſed inſtead of the 


hop. | | | 
In Newfoundland the mode of proceſs 
is much the ſame, but inſtead of hop- 
ſpruce, the tops of pine branches, or the 
buds, are cuſtomarily applied : many 
there, for certain reaſons, do not take 
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ſo much trouble with it, but it anſwer 


accordingly. | A375 men 8 el 

In Penſylvania their mode of 'ptoeelh 
is 3. to five pounds of melaſſus put half a 
pint of yeaſt, and a ſpoonful of po- 
dered raw ginger: put theſe inte w 
ſel, and pour on them two galtens of 


boiling water, and bar them well'apy% 


we do, in a maſh, tilt a fermentation 


enſues : to theſe add thirteen gallons of 
water Iakewarm, let the liquor ferment 
twelve houts, or until the ferment Coaſts; 
then bottle it off, with 4 raifin or two i 
each bottle, taking care at the ſame tine 
not to clofe the bottles too ſoon 1 
would do full as well, or perhaps bettur 


in the caſk, if a quantity ſuffieient, ant 


is ſo done with the better fort of people, 
In Carolina, the pine tops from” the 
turpentine tree are boiled until the rinds 
are "looſe; they are then ſtripped“ off, 
they ſtrain the liquor, proportioned to 
ſuch a quantity of water and melaſſas as 
intended for the brewing, and are uſed 
merely as an hop extract, but are an 
higher bitter: this compoſition is boiled 
about half an hour, and then ſet to coof; 
when lowered to a proper degree of heat, 
they {lice into it a certain quantity of the 
ſweet 
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ſweet” or Spaniſn patats, Which ſets t 
a working: when the ferment is over, 
it ſtands ſome. time to cool and ſettle; 
and then is cleanſed into the caſk, as in 
the brewery here. > 812 +* 11 * 008: 
When ſpruce ean be obtained, the 
pine tops are rarely uſed, as being rather 
a diſagreeable bitter, and not eſtremed 
ſo. wholeſome as the ſpruce, which is 
ſcarce in a flat country, as it grows 
chiefly amongſt the rocks. 
- The people of Catolina are now upon 
a new plan of brewery, by attempting 
to malt their rice; in which, if it does 
not anſwer. to their with in brewing, 
may ſucceed in diſtillery, as the beſt 
ſpecies, of arrac being drawn from that 
grain, that of a lower quality is from 
the cocoa- tree, the wine of which is 
uſually called toddy, extracted from it 
by tap in the like manner, as another 
vinos fluid is from our birch- tree. It is 
moſt probable they will not ſucceed in 
the rice brewery, becauſe of the heat of 
the air in that climate apt alone to fox 
malt liquors, and give them a kind of 
empyreuma; but if it anſwers in the di- 
ſtillery, it will be an eſſential benefit to 


the golony, and therefore with them to 
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ſet out wiſely, as, according to the old 
adage, not to ſpoil a ſheep for a half 
penny worth of tar; for if the extracted 
ſpirit will not anſwer their end without. 
a too violent extraction, their labor will 
be in vain, as the making a bad com- 
modity is worſe than making none. 
Credit depends on the firſt attempt; and 
if that fails, it will be difficult after= 

wards to bring it in faſhion. 
Theſe are the general foreign brew⸗ 
eries, or attempts at brewing, as of ſome 
diſtant reſemblance to malt liquors, or as 
ay to anſwer the like purpoſe; after 
ving gone through ſome remarks bn 
the different ſeaſons in this climate' for 
brewing, from whence may be deduced 


ſome conjectures, whether it may be 


worth our while to attempt at excellence 
in theſe kind of foreign manufaRures, 


 - a$ not having the materials at home, 


and tranſmitted hither ſo burthened with 
high duties. The melaſſus, no doubt, 
would contribute much; but, as is ob- 
ſerved before, that may not be uſed in 
trade, and neither ſpruce nor fir of any 
avail without it; as, ſuppoſe either ho- 
ey or * were to be uſed as ſubſti- 
| | tune 


| "TIT. — 
tutes, I N they end not in al 
reſ e | 
no ſooner was ſuch a manufacture 
to take place, but a high duty would be. 
Kai upon it, even if requiſite to dur 
ſomething- of a more vinos 
nature is really —.— to counterba- 9 
lance the groſs products from beers, as 
now brewed for the uſe of thoſe, 
who cannot in any ſenſe drink” wine, 
and from whence more 33 { 
ſequences enſue, than even the phy- 
Neians conceive... I have'there- .. +: 
fore, in the courſe of this work, as far 
as modeſty would-permit, attem to 
1 mode of . 5 
that it may have ſomething more f 
| ſpirit and vigor to convince, I ſhall cn . 
| baer the ſtate and nature of the ſeaſons, ] 
according to the brewers own notion of 
the effect they reſpectively have on the 
preſent manner of brewing with the 
cuſtomary ingredients, and what effe& - © | 
muſt be n rily produced, by giving 
a more vinos palate: to their liquors, 
without offending the legiſlature. + 
The brewers ſay, that the two beſt 
Kate for en are March and Oe- 
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| czoher, or nearly about thoſe times, or 1 
dalkZJVs the uncertain. temperature of the air { 
ttzhzis climate happens to preſent. Their 
reaſon is, that in a colder ſeaſon a pro- 
per fermentation may not be obtained, 
| and in a warmer it operates too violent, 
There is no doubt, that in the colder 
ſeaſons the oils ſtagnate or thicken as the 
degree of cold may be; and that in the 
warmer, both oils and ſalts are more 
thin and ſpirited; and was this all the 
impediments to brewing, the remedy 
would be very obvious, and they might, 
as they generally do in * brew - 
at all ſalons, but not equally well in 
the ſame mode; for if the oils are τ 
alally forced in winter, the extracts 
= — * violent, it muſt be proportion 
ally difficult to produee a proper fert 
ment, becauſe the ſalts being then en- 
tangled in the condenſed oils, no vivid 
operation can enſue, but by anoth 
kind of violence of heat, to break ſue 
condenſation, and give the lighter {ptr 
rits means to act: hence ſprings an evi 
dent conſequence, an addition of heat, 
and of yeaſt : but if in the extract was 
fewer oils and more acid ſpirit, it 
would 
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woult-not- be /equally> fequiſite eicher 
for/more-heat or YαNtrrr. 


It is true, ſeaſons may be ſo celd, 


that even acids may be bound, up but 
as that rarely happens in dhis alimatg, 
it. is little to the purpoſe of this argu- 
ment; and therefore, if leſs violence 
was uſed in the extract, or that ſupplied 
with 2 ſufficie nt quantity of vinas acide, 
the drink v would) be e qualiy powerful, 
if nbi more f tho fermentation ul 
go on, at dn e propitious ſcn ſohs, 
andithe 3 quality of the yeah 
avoidedinoy en? „ nt wool LW 
Fhat yeaſt is perniejous;;rhomlelves 
allow; eyo admit»ts ednfiftenc 
of the groſſer oi they have t06 5 
of themobeſbre in the extiact, of they 
would never have: foul beers; and that 
even the tees of wine would do as well, 
oannot be denied; and then, if the 
extract can be prevented running roapy. 
or condenſing in the receiver, the ſea- 
ſon ſeems to be no kind of impediment. 

When it is confidered again, that 
high boiled beers cannot be ſubject to 
any abſolute neceſſity of being worked 
in the wort - tun, but may have all te- 


quiſite ene in the caſk, where 
they 
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they may be kept much warmer';'-this 
ſo much counterbalances the ſeverity of 
the ſeaſon, as to bring the operation 
nearer to what is uſually done When 
the temper of the air is more favorable. 
If then we turn ourſelves to the other 
extreme, and ſuppoſe we are brewing 
at Midſummer, it has been obſerved be- 
fore, that groſs oils foul the beer, and 
that there is an over quantity. of ſuch in 
the ordinary courſe of proceſs, is allows 
ed: it ſeems then happy, that a violent 
Fermentation enſues; but if it be other- 
wiſe, how happens it, that yeaſt is uſed 
at all to 'give power to ſuch fermenta- 
tion? for if, by the heat of the ſeaſon, 
the oils are ſo thinned, as to unimpri 
ſon the acid falt, why will not fermen- 
tation enſue without the aid of yeaſt? 
Theſe awakened ſpirits on the wing will 
neceflarily act with vigor, and meeting 
but with a flight reſiſtance, aptly pro- 
-duce a ferment, intimately tending to 
comminution; and if the oils and ſalts 
by this means amicably immix, the 
main purpoſe of the proceſs is anſwered; 
it only remains then, that the drink be 
cleanſed into the caſks properly, receive 
what external air may be requiſite, and 
not. 
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not ſaddenly chilled by too cool 2 fi 
ation in the cellar. 

It may hence ſeem ſtrange 3g a 
may be thought ranks vg in either of 
the pre-mentioned ſeaſons, as attended 
with a variety of bad effects, and not 


one known good property without it: 
what- the artiſts f 1 ½ bittere, and 


headineſs, is, 
without this ſudſect, or fimilar ſubſti- 


tute, totally. unknown. There is much 


talk of cocculus indicus, grains of pa- 


radiſe, daucus; calamus aromaticus, and 


melaſſus, to poiſon the beer ; yet moſt 
of theſe do leſs harm than yeaſt to make 
the drink heady, and ſome of them a 
real benefit. 

The reaſons of Wat yeaſt | in general, 
I_ take to be, cuſtom and impatience, 
and that it may in ſome meaſure con- 


tribute to rectify an error ſpringing from i 
a view of profit, by which, hike what's | 


ſaid of the conjurers in ancient times, 
that raiſed ſpirits they could not always 
allay: but if it be true, as themſelves 
admit, that the oils are generally too 
powerful for the acid alte, why may 
not a proper addition be adminiſtred in 
* rather than be drove to the un- 


Happy. 
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alternative of either 
hoe v ge, and at. | per 
jacally. loſe their beer, as 1 whi 
nay be calfly. I in the firſt in- 
ſtance, while all the fluid is in à King 
of ferment, than when cooled into a 
ſtabborn 'opake body; or rather, why 
do. not practiced brewers act o i in the 
pet as not to nced any. of theſe re- 
iefs; but where profit governs, or 


ſeems to ern, = ſeldom reaſon 


correctly, | | wiſh. I could fay honeſtly, 
as the injuring the health of our 
bouring people is a kind of high treaſon 


againſf the community; but as men 


Tometimes, in what are eſteemed higher 
profeſſions, ſet the example, uncons 


victed of evil, proceed without any re- 
gard to cone: lens, ſuch are ſaſe 


enough, whoſe ignorance or avarice 
dictate each motive of action, and arg 
in ſome reſpects more excuſable — 


ſuch private perſons, as that merely 


through cuſtom, commit a gradual ſui- 
cide on themſelves, and ruin the health 
of. their families, which muſt be the 
caſe with thofe, that will not take the 


pains to conſider the evil effects of 0 


nase ſcorbutic fluid. 
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wag ore hap. ordinary wholclame, 


Paſſions at war with Hur ig 

then het vines fluids act 2 5 
as at iſcorbutics, and All atere, in a 
ferment: Malt fluids then ee Dat- 
tan con efterveſcence,. and genial eat 
and Weitere contender bir bier ar 
the beſt ſhare in a happy Produ cbigg. 

It is an this ſeaſon that brewers. may 
venture much farther than 48 the four 
Preceding months, in the making ref 
Kropg+ extracts, becauſe. of the vivid 
Apibit of the ſalts, and reatlier.commix- 
thre with the ils, opened and thinned 
by dbe emotion of the natural heat of 


eis are they) ere M 5 


the air, then more than at Any other a f 


ſcaſoas 
dt follow, that ſer ures even then,,{hayld 
-bg:fo forced from the malt and Hops 8 


gitated but it does 


pc iariy A 


10 l impede that natural fermentation in 
Jiguore, which this Seaſog is er. 
lar. a manner encourages. 

That Spring is a very good en for 
brewing, is out of the queſtion, though 
not perhaps ſo good as Autumn hut 
this depends on weather, aud what may 
be proper at one time in March, may at 

| another 


PCIe be beſt in OE or even in 


l eld; but as that is uncertain, and the 
general probability againſt it, the rule 
4s beſt in March; but if neceſſity en- 
gages us to defer it longer, a ſhrewd 
"gueſs _ be made, what the tempera- 
ture of the ſucceeding months will be: 
if February be unuſually warm and tem- 


perate, it commonly prognoſticates a 


wet, cold, latter ſpring and ſummer. 
- "THe general reaſon for brewing in 
March is, as the weather is not uſually 


ſo cold as to impede, nor ſo hot as to 


over- forward fermentation, and that the 


drinks may paſs on cool through the 


ſummer, in which lights the ſeaſon is 
ſingularly eligible ; but as fermentation 
has been evidently ſhewn to depend on 
the acid falts having full play, and'as 
"theſe may be always obtained, either 
from the air or acid fruits, the relief is 
very eaſy and natural, and the ſuper- 
nid ee oils ſo ſeparated or commixed, 
as not to obſtruct a due and proper com- 
minution of parts, to ſuch a degree at 


leaſt, as that in the ſequent ſeaſon the 


acids may not oa too 11 1 
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that it is more replete 


Wach we 28 5 
general opinion Penney to Wi 
ca tk —9 ra pa an 
untortur as iu 2 
che atmoſphere then more replete 5 
ſoft and kindly fluids than in October: 
with vapor, 
— no doubt, but much queſtion their 
r ſoft and kindly 4 — becauſe 
f the frigid particles then uſually re- 
maining in the air, and even in ſome 
ſeaſons to the concluſion of May; but 
that the ſucceeding ſummer may give. 
ſuch drinks a more meliorating quality, 
has ſome appearance of reaſon. _ 
If any thing be wanted in pale malts, 


it i is an additional heat to open and mel 
low them; but as that is artificially ob- 


tained in the extract, if then any harſh- 
neſs remains in the liquor, the ſummer 
air may in ſome meaſure aſſiſt to 1 
no very im 
quence at 
It is _ 1 the bg, is ehr 
ſelected for the brewing of pale malts, 
but ſuch only more particu as are 
intended for a ſummer wan: fs e, or 
that are to come round early. Pale 


may nd make the beſt ſummer 
bi drinks, 


4 


Wes 


diidks: and-if not to Rigg 
| pas ape i op 
more vinos quality, atjd- are lefs _ 
batic than those etraexeil fm a Highet? 

ty, and in fück- caſe Exe 


dried commodi 

never knbwrnt6 ebe fon t couch 
ATU commande a certaſti 1 Hat 

vantage in" the brewrty, that no Otkfer 


ſeaſon can qual; that is toy; Hoſt? 


water, fine air, and a eoglth gfe Vander 
Oober is, in the order gf nature, An, 


er than Marth; and if the latte fn 451 | 


mer' proves fine, the moſt equal f ſe 

of the year. een eee, 
As in this Until. ar litter frülts 
rlpen to perfection, if 3Hy vinos Huld 
are DIE vg they are then to be had! 
freſh and Nagl; but pale malts are 
only to be uſed with them in mixed 
drinks, though always of uſe to correct 
the coarſe oils extracted from brown 


malts, or to procure a fpontaneous Term | 


mentation. 

Brown' malt extracts have the benefit 
of the enſuing ſeaſon to gradually me- 
liorate through a declining. temperature 
for near three months, and to be in a 
kind of inert ſtate for near three months 
more, when a” ferment may again take 


place, 
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place, and · chrry them happily: over ch "7 
ſummer; and these, i not toe high 
breweds may be eee | 
tor: ; ning and taping 
Beers not coming round in this tine, 
are either overburthened with malt and 
hops, ore with coarſe ois, or with alto 
gether, and no true gueis to be made 
wher they will be in order 3: the liquor 
well conſidtred in the bre wiag for oom 
ing round about this time, makes it 
well ſuit the courſe: of the enſuing wia; 
ter, vrhen it is rather drank» as a kind af 
cardiall than as a grateful beverige ; and 
thong the malts brewed from and the 
haps: uſed, be of the coarſer kind, im 
this a either the grape or-moreliy 
cherry will: give it a vinos flavor, dis- 
perſe all — — fœtidity, and that 
heady quality vrhioh ordinary, ingredi- 
ents are apt to form in tiie drink; ande 
as the grnerality of the people are more 
under ſhelter in the winter than im . 
poner ſeaſons, more affected by the 
cloſeneſs of the air, and more ſubject 
to ſcorbutic habits than in ſummer, it 
would be very happy, if they could fo 


contrive the management of their beers 
for 


1261 
for winter uſe, as to make them * 
once grateful and ſalutary. 

The experiment often made upon 
that coarſe acid melaſſus, and the re- 
ſulting effect, may evince how much 
happier the conſequence would be in 
the uſe of acid fruits, that are generally 
plenty at this time of the year ; but we. 
ſee not our error, becauſe groſs oils/will 
not expreſsly poiſon. Perhaps theſe 
hints, ſo often repeated, may put it. 
into the head of ſome ſenſible brewer, 
to proceed upon a new plan, and by 
that means at once to recommend him- 
ſelf to the Public, and to Fortune. Au- 
tumn the beſt ſeaſon, the experiment 
very cheap, as none need break in upon 
their ſubſtance, to experience the effects 
of mixing acid juices with our malt ex- 
tracts, and of fermenting without yeaſt, 
the two moſt important points hitherto 
conſidered in the perfecting a falutary 
beverige. 
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; The rule for hopping bern — 35 
Hand, a judgment of heat by it very uncertain, 49 
Hop, how to be judged by the hand, — 49. 
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Liquor; the brewers term for water, p. xvinii 
Liquors, malt, how circulated, Nan xxvi 
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Lime, its uſe in ferment and precipitation, 
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Malts, the ſeveral kinds of. rol made from, ix 
Its qualities, and how to he ſelected, — xi 


Mal: liquors, how they circulate in trade, ann 
i 


The duties on them the ruirfof trade, — vii 
Marle, good land for barley, 
Malt, its various degrees of 8 — 27 
Maſhing, the method in London, —— M 40 
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Wheat, the beſt grain for malt, — x 
Water, the vera kinds, - | Xviil to N 
Worts, their heats in boiling, ——  '— - 
The manner of ſpreading in the cooler, a3 
Their proper ſtate when yeaſted, — 4 


| The ſame for cleanſinn, — 42 
6 Wines, antifcorbutic, — 0 

{ Water, its proper heat, — 83 
y Wiltſhire beers, their good qualities — 9 

if 'The mode of brewing, — . ibid 
EMReſemble white wines, — 96 
1 White ale, the mode of brewing it,. — 135 
1 Wine caſks, why beſt for beer, | 137 


White plums, their uſe and application, 150, 11 
Water, its nature and properties — 165 
Worts, how to prove their ſtrength, — 1 


"Yeaſt, the beſt kind, its nature and uſe in artificial 
fermentation, 45 a 
How to be ſelected, — 52 la 
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| Yeaſt, bitten, what, — 1270 4 
Yeaſt, to have taken, wat, — — 38 
The conſequence of miſuſe, — _ 6s Pr 


* 9 4 * 6 \ 
= r 8 * 
REM 7 x; 
Fi * 
, 1 2. yo 
: + KY EF » . — 
* — ET 


, — 
8 . 17 * wi. w 24 A 4 
* * * . E ST : 
4 * — » — oy 


Burlington-Houſe, in Piccadilly. EN 
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HE Comes GrazitR, or Gentleman 


L T 
and Farmer's Directory; containing the 


beſt inſtructions for buying, breeding, and feeding 
of cattle, ſheep, and hogs, and for ſuckling lambs 


a deſcription of the particular ſymptoms com- 


monly ua, 
cattle, ſheep anc e 
approved remedies; directions for making the beſt 
butter, ſeveral ſorts of cheeſe and rennet; diffe- 


the various diſtempers to which 


rent methods of "ſtocking a graſs farm, with the 


particular expence and profits of each; how to 


prepare the land, and ſow ſeveral ſorts of grals». 
ſeeds to advantage; directions for raiſing proper 
fodder, for cattle and ſheep ; particular inſtructions * 
for ordering, breeding, and feeding poultry, tur- 


keys, pi 8, ſe, ducks, buſtards, pea-fowls, 
3 and tame rabbets; alſo di- 
rections for making fiſh-ponds or canals, and for 
ſtoring them, and ordering the fiſh in the beſt 
manner. With ſeveral other uſeful and curious 
particulars. Price 3s. bound. 

II. The Royal Kalendar; containing 
moſt correct liſts of the eſtabliſhments of Eng- 
land, Scotland and Ireland, Publiſhed annually. 


Price 28. 9d. with an Almanack, and 2s. without. 


III. The Military Regiſter, or a new and 
complete Lift of the Army. Publiſhed annually, 
Price only 2s. G Ww. AN ELL Ig 

IV. The Trade and Navigation of Great 
Britain ' conſidered by Joſhua To which 
are added ſeveral notes, and an appendix, con- 
cerning the trade with Portugal. 3s. . 

V. An Eſſay on Crimes and Puniſhments. 
Tranſlated from the Italian. 48. 6 d. bound. 
VI. The Peerages of England, Scotland and 
Ireland, will ſpeedily be publiſhed, with the arms 
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upon record, in the reign of Henry II. to 
preſent time. In two large oftayo volumes. * 
vrhich is ſubjoined, the very ſcarce and%valtablety - 
tract of St. Amand on the legiſlative power of 
England; wherein the origin of both houſes of 
parliament, their antient conſtitution, and the+ 
changes that happened in the perſons that com 
poſed them, with the occaſion thereof, are related} 
in chronological order; and many things cons} 
cerning the Engliſh government, the antiquity of: 
the laws of England, and the feudal law, are oc 
caſionally illuſtrated and explained. Pr. 128. bound 
g VIII. A New and Impartial Collection of Ie 
tereſting Letters, from the public papers; many” 
of them written by perſons of eminence, on a 
great variety of important ſubjects, which have 
| _ occaſionally engaged the public attention; from 
the acceſſion of his preſent majeſty, in October 
| 1760, to May 1767; particularly on Mr. Pitt's. 
reſignation” in 1761 ; lord Bute's acceſſion in 17623 
the peace, and other meaſures of that adminiſtra nu 
tion; lord Bute's reſignation in 1763 all che P 
original letters, papers, &c, &c. relative to the 
North Briton, and every branch of Mr. Wilkes's * 
caſe; with a careful ſelection of all the conſtitu- A 
tional eſſays and judicious obſeryations on the va» | git 
rious intereſting points of that celebrated public. p 
cauſe ; the whole of which were never before col- * 
lected together: ſeveral valuable papers on trials fro 
by juries; parody on Chevy-Chace; the remark- Eva 
able letters on the change of. adminiſtration in 
1765, by Anti-Sejanas, the Occaſional Writer, 
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, MEG. the meaſures of: bis ance gre 
largely of proviſions; letters of Tranquillus; the 
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ode hundred Others, on a great. variety of - - 
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A Caveat on behalf « of public credit 10 i 
karony Fables. 2s. 6d. 


XI. 
ſewed. * 

XII. Three Intereſting Trav, by John Wilkes, 
Eq; late member of parliament for the borough 
of Ayleſbury, viz. Obſervations on the papers'rs- | 
3 to the rupture with Spain. A Letter to the 

worthy Electors of Ayleſbury.— And a Letter to 
bis Grace the Duke of Grafton. In one volume 
duodecimo. Price 28. 6d. „and 38. bound. 
XIII. TherBolitical . iſter, and Impartial 
Review of New Books. Publiſhed monthly. Price 
ane ſhilling each number, the firſt of which came 
out June 1, 1767. This work is divided into two 
parts; the firſt conſiſts wholly of original effays 
and intereſting papers, many of them written and 
communicated by perſons of eminence; and the 
other a candid and diſintereſted account of all new 
publications. | 

XIV. The Hiſtory of the Minority, during the 
years 1762, 1763, 1764, and 1765. Exhibring 


the conduct, principles, and views of that 


A new edition, being the fourth, with ſeveral ad- 


ditions. Price 5s. bound, or 48. ſewed. i 


„The very extraordinary, and almoft fingu- 
lar ſucceſs which this book hath met with, is the 
ſtrongeſt and beſt teſtimony of its merit. It has 
moreover been n in Holland, France, and 

other 


hed correſpondence * with Buckhorſe; 5 TY " | 1 
_ gr rare In two vols. gvo. rr vos. — | 


The London Merchant. A tale; Price 28: Fs 
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pet ye he William Duke of Cumberlagdd- 


rica; the anſwers; repreſentations of the board of 
trade to the king, &c. &c. A new edition. Pr. JS: 
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| in favour of the ſtamp- act, and with. ſevere. reflec». 
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XV. Mr. Philipps's Hiſtory of the Life of Cars 
Ain! Pole. A new edition. In morale 


Price 108. bound. 
XVI. Hiſtorical Mimoirs of 4 late Re 


ſcribed to the Earl of Albemarle. 20 ane volume 
dvd. Price 68. bound 

XVII. The Conduct df: the labs Adminiſtzaigh | 
examined, relative to the American Stanip-a& 
Containing xs 300 number of original papers ex 
tremely intereſting to the public, particularl the 
letters of Mr, Conway to the governors in Ame 


This pamphlet abounds with new arguments 


tions on thoſe miniſters who patiently beheld: the 


laws of Great Britain violated and rejected, her' 


officers 2 inful her authority contemned, and her 
overnment in America diſſol ved; who bad tamely 
ooked on, while, to maintain the independence of 
the colonies, an American ſenate was formed, a 
regular force embodied, and a dangerous and in- 
creaſing revolt meditate. and who, in ſhort, by 
their neglect and connivance, had factificed the 
reputation, empire, and intereſt of Great Britain,” | 


Vide Gent: Mag. . 
XVIII. A Letter upon Libels, Warn Sei⸗ 


zure of Papers, &c. ag With'the Poſtſcript, and 

an Appendix. Sixth edition; including the au- 

thor's laſt corrections and additions. Price 28, 6d. 
XIX. The Security of Engliſhmen's Lives; or 

the Duty, Truſt and Power of the Grand Juries of 

— 7 Lord a ee Price 18. 6 d. 
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